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Fresh Hams will come back some 
day—we are ready and we | 
recommend COLD PACK Canned 

















Cold Packed AF) Hams. Artery Pumped—Dry 
Cooked in LLBOWED CURING PICKLE Rubbed. Prague cured, boned, | 
Can ; _HRIED To A MICROSCOPICAL CRYSTAL and packed the Griffith way. | 
uring Ingredients Always Uniform Are you ready? Why Precook? 
ADE IN AMERICA Why lose rich meat juices? 
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LABORATORY . | 
TESTED and PASSED, | 
“Sdilg Is" ¥othees try That Trt pwacue® iy of 
oe! @Gum dee a THIS OP UA CA ak-owT “OF + 
A SAMPLE HAS BEEN CHECKED Iw THE 
APCRATORY AND CONFORMS TO 
nth uLations 
Registered U. S. Patent 
Nos. 2054623, 2054624, 
2054625, 2054626. | 
a 
THE GRIFFITH LABORATORIES 
NEWARK-5 ~~ CHICAGO-9 TORONTO-2 
. 37-47 Empire St. J 1415-1431 W. 37th St. 109-117 George St. 
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Sausage manufacturers are turn- 
ing out a better product because 
the public demands it and will 
pay for it. Sausages of all kinds 
are money makers today. But 
they must be made of wholesome, 
pure meats, with sanitary ma- 
chines in sanitary factories. Mod- 
ern BUFFALO machines enable 
manufacturers to produce the 
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if made properly 


highest quality sausages, in the 
least time, at lowest cost, and 
with the greatest profit. 


The constant improvement of 
BUFFALO machines has played 
an important part in educating 
sausage makers to the value of 
continually improving the quality 
of their product and in enabling 


them to increase their business 
and profits. 

We will be glad to answer in- 
quiries in connection with the pro- 
duction of any kind of sausage. 
More than 77 years experience in 
the design and manufacture of 
quality sausage making ma- 
chines qualifies our organization 
as experts. 
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co. 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 
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QUALITY SAUSAGE 
MAKING MACHINES 
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Why the big swing to 












to finished product! 


Available in 25, 50, 125, 225 and 500 pound 
drums, there is a Centrol Lecithin available 
for each of a wide variety of uses in the 
bakery, confectionery, meat packing and 
other industries: Centrol (regular Lecithin), 
Centrol II (fluid, softer type), Centrol B 
(bleached), and Centrol B-2 (fluid-bleached). 


‘ KEE. FOR COMPARATIVE TESTING. If you now use 


lecithin, mail coupon, today, for FREE demonstration sample of 
Centrol. See for yourself why some of America's largest users of 
lecithin are now specifying CENTROL. 


CENTROL 


LECITHIN 


Laboratory-controlled from bean to finished product 


A product of Central Soya Co., Inc., Ft. Wayne 2, Ind. © One of the 
world’s largest soy processors...makers of Mel-K-Soy, Hi-Soy, Soywip 


Canada Distributor: H. Lawton & Co., Toronto 
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CENTROL? 





laboratory control... 


Scientific laboratory control . . . every step of 
the way .. . assures uniformity and purity to 
meet the high standards of America’s largest 
users of lecithin. Centrol is made by the 
Central Soya Company, Inc.—for years one 
of the largest bulk producers of Lecithin and 
one of the world’s largest soy processors. 


from bean... 


Only select-quality yellow soy beans are used, 
dehulled before extraction to insure freedom 
from undesirable waxes in the finished prod- 
uct. Centrol is made from oil freshly extract- 
ed by the most modern methods and sub- 
jected to a vacuum deodorizing process. 


CENTRAL SOYA COMPANY, INC. 
Products Division Dept. NP-77 
Ft. Wayne 2, Indiana 


Please send, without obligetion, sample of Centro! Lecithin. 


Name of C 
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Chicago Western Corp., Chicago, IIl. 


CACKLE IN A KETTLE... r 
THOUSANDS OF ‘EM. 


There’s a big “hen party” every day at the Chicago _ lifted. And Wear-Ever equipment in constant use 
Western Corporation. In their gleafitmg, modern _—for over a quarter century proves its durability. 


plant they can chickens. . . thousands of them. The new Wear-Ever, ready as soon as war con- 


Wear-Ever aluminum steam jacketed kettles ditions permit, promises even more. Each piece 
play an important role here . . . providing quick, _ especially designed and engineered to do its job 
thorough cooking. And, in addition to aluminum’s better, longer. A new, even harder aluminum alloy 
exceptional heat conductivity, there are other im- _gives extreme durability and corrosion resistance. 
portant qualities that make Wear-Ever a favorite. 





Let us help you plan to meet your 
In all Wear-Ever equipment . . . kettles, meat- needs with new, improved post-war — 
tubs and trucks, ingredient containers, etc. . . . Wear-Ever. For full details write: c 

P ® " i ‘ . : . ALUMINUM 
aluminum’s friendliness to foods protects color, The Aluminum Cooking Utensil 
flavor and purity. Its light weight is a welcome Co., 407 Wear-Ever Bldg., New TRADE MARK 
help in any equipment that must be moved or Kensington, Pa. 


— Made of the metal that cooks best... easy fo clean 


MORE WEAR 
THAN EVER 
in— 
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when you think of energy... 


T’S AN established fact that a touch 
he fun puts people in a good humor 
to read your advertising. 

This year’s dextrose advertising, in 
four-color pages in many great maga- 
zines, is being seen and read by millions 
of men and women. It carries on the 











... think of dextrose sugar 


educational work of the past, which has 
so successfully familiarized 8 out of 10 
people with the fact that dextrose sugar 
is food’energy in its simplest form. 


CORN PRODUCTS SALES COMPANY 
17 Battery Place New York 4, N. Y. 








rIRST € CHOICE : 


of Leading packers, 
cold storage houses, 
ice plants 


For Better 
Insulation Bonding y 
and Sealing 





DRY i 
AEST AGEERNG CM 











AK? an ade cement to set insula- 
“tion and as a waterproof mastic 
finish on exposed surfaces in refriger- 
ated rooms, Enamelite has been first 
choice of leaders for more than 15 years. 


Enamelite is a superior asphaltic, 
mastic compound that assures perfect 
bonding and sealing and effectively 
prevents infiltration of moisture into 
the cork walls of refrigerated areas. The 
result is more efficient refrigeration, 
greater saving, lower maintenance ex- 
pense, and longer insulation life. 


Completely waterproof, acid and 


brine-resisting, Enamelite sets up 
evenly and solidly, does not shrink in 
hardening as it does not depend upon 
evaporation of any diluent. As it is used 
cold, Enamelite avoids the dangerous 
fire hazards of heating conventional 
asphalt compounds. 


Enamelite Is Available Today 
For Immediate Shipments in 
Quantities Up To Carload Lots 


Write today for information and how 
the many products of Presstite may 
solve the sealing and coating problems 
of your industry, too. 


PRESSTITE ENGINEERING COMPANY 


3966 Chouteau Avenue, St. Louis 10, Missouri 
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Specialists in Stainless, Eastern craftsmen 
are experts in the intricate art of producing Stainless 
Steel sheets of uniformly high quality and finish. You 
can specify Eastern Stainless with utmost confidence. 
And when you are in need of technical advice con- 
cerning Stainless, don’t hesitate ... Ask Eastern for 


the answer. 


At Eastern Stainless, a competent staff of chemical, 
metallurgical and engineering experts are prepared to 
serve you promptly. There is certain to be an Eastern 
Stainless sheet ideally suited to your purpose... for 
Eastern offers twelve standard and several special 
grades in a variety of sizes and finishes. Today, inves- 
tigate the many advantages of Eastern Stainless Steels 


in your business. 


The andwer 
The quedlion 


‘ 


VALUABLE NEW 96-PAGE CATALOG...NOW AVAILABLE 


It’s a New Encyclopedia on Stainless Steels! Here’s 
the Stainless “answer book” —a 96-page assistant val- 
uable to you in your daily work. Just off the presses, 
this informative, illustrated volume gives authentic 
information on modern applications of Stainless Steels 
in many great industries including your own. Also con- 
tains much technical data compiled by Eastern Stainless 


specialists. Be sure to send for your copy today. 


EASTERN STAINLESS STEEL CORPORATION 
Baltimore 3, Maryland 


Gentlemen: Please send me a free copy 
of your valuable new 96 page catalog. 


Firm Name..... 





Address 
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EASTERN STAINLESS 


STEEL CORPORATION Baltimore 3, Md. 


Stainless Sheets Exclusively « Distributors’ stock available in most areas 
CHICAGO + CLEVELAND « DALLAS « DETROIT « LOS ANGELES «+ NEWARK «+ PHILADELPHIA 
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PLASTIC APRONS! 


WATER-PROOF, ALKALI-PROOF, 
STAIN-PROOF, ACID-RESISTANT, 
OIL-RESISTANT 


Will not crack or peel 


Amazing 
Strength 


Out-wear ordinary 
aprons many times 
over. Built with strong 
reinforced eyelets and 
adjustable tape ties. 


Basco-TEX Genuine Plastic Coated Aprons are the 
outstanding advance in protective clothing in years. 
They do not need laundering but are merely wiped 
off with a damp cloth. They save their small cost 
over and over again. They are light in weight and 
provide the utmost in wearing comfort. 


PRICES—SIZES— COLORS 








ALL WHITE 

27x36..........$ 6.88 per doz. 
7.65 per doz. 
9.35 per doz. 
. 10.18 per doz. 


Full Length Sleeves 
$7.15 per dozen pair 


Full Length Sleeves ee 
$9.66 per dozen pair 

Leggings, Hip Length 
$11.90 per dozen pair 


BLACK NEOPRENE OLIVE GREEN 


Full Length Sleeves 
$12.90 per dozen pair 
Leggings, Hip Length 
-50 per dozen pair 





cecccees O06 per Cea. 


Full Length Sleeves 
$6.60 per dozen pair 





All Prices F.O.B. Chicago. Furnish 
best priority. Minimum order 1 dozen 


__— ORDER BY MAIL OR PHONE TODAY —— 


CONSULT US FOR shower curtains, partitions, 
covers, bags and other items of plastic coated and 
standard textiles. 








Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 


222 W. Ontario St., Chicago 10, Ill. « Phone SUP erior 5809 
URNS, Re aT 
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Fireworks ON WHEELS 


Marine fireworks on bloody Iwo Jima, as pyramids of projectiles rain death on Japanese 
emplacements. Rocket launchers are mounted on International four-wheel-drive trucks. 
—Official U. S. Marine Corps Photo by $/Sgt. Rex M. Robbins. 


l wage bounced back hard in this war against 
the Japs, and the boys who led the rebound 
were United States Marines. 

From Guadalcanal to Okinawa the Marines 
have proved that boys from Kokomo, the Ozarks 
and the Bronx—when steeped in Marine Tradi- 
tion, skilled with Marine training —are doggone 
good fighters. On beachhead after beachhead 
—then in jungle after jungle—they were far 
outnumbered by the Japs. But not outfought! 

On they go, those Marines, on land and sea 
and in the air... outsmarting, outshooting, 


They have good equipment, sure. Most of the 
thousands of trucks they use, for example, are 
International four and six-wheel-drive military 
type vehicles built especially for the Marine Corps. 
But proud as we are that Harvester has been 
able to make equipment rugged enough to fight 
with the Marines, we know that the real fighting 
machine in this march to Tokyo is the Marine 
himself. What a machine! All speeds forward... 
none reverse. Tough ... rugged ...smart. A su- 

perlative fighter. A superb citizen. 
We proudly salute the boys from Kokomo, 


outkilling the enemy...till the Japs say ha the Ozarks and the Bronx, who are fighting 


“Uncle.” 


up to their glorious motto—Semper Fidelis. 


INTERNATIONAL HARVESTER COMPANY 


180 North Michigan Avenue Chicago 1, Illinois 


0 The War Bonds You HOLD Are FIGHTING BONDS ... Support the Mighty Seventh War Loan 


=| INTERNATIONAL ~iucks 
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alt-Way” IS NOT FAR ENOUGH / 








G-E Condensing Units are completely ‘‘packaged” indus- 
trial refrigeration units . . . motor, compressor, and con- 
denser. They're easy to install. Designed and built for heavy 
duty. Automatic controls eliminate excessive operating atten- 
tion. And efficiency in operation coupled with compactness of 
design enable the larger units, for instance, to produce a ton 
of cooling capacity for each square foot of floor space! 


BUY...and hold...WAR BONDS 


HE next time the compressor in your 

refrigerator system quits . . . you could do 
a “half-way” replacement job by simply instal- 
ling another old fashioned one. 

Or, you can go whole hog on a moderniza- 
tion program that will bring home the bacon 
in space savings ... maintenance savings ... 
lowered operating and labor costs. 

How? 

By replacing old-style, box-car size conden- 
ser-compressors with modern, compact G-E 
Condensing Units . . . utilizing “Freon” refrig- 
erant. 

The proven advantages of skilled G-E engi- 
neering plus “Freon,” make G-E Condensing 
Units your best bet for replacement equipment 
. . - additional capacity requirements . . . or 
new plant construction. 

Be ready for all-out modernization. Write 
for details today. General Electric Co., Air Con- 
ditioning Dept., Section 5827, Bloomfield, N. J. 


GENERAL @ ELECTRIC 


Tune in: The ““G-E HOUSE PARTY,” every afternoon, Monday through Friday, 4p.m., EWT,C BS... TheG-F 41 L-GIRL ORCHESTRA,” Sundays, 10P.M.,EWT,NBC... 
“THE WORLD TUvAYr" tews, Monday through Friday, 6:45P. M.,c wi, CBS 


Page 10 
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4 out oF 5 RETAIL GROCERS 
PREFER SELLING FOOD IN CANS! 


Nation-wide Survey Reveals 





Profit Points Listed by Trade 


Overwhelming Wholesaler-Retailer Preference as Main Reasons 


for Steel-and-Tin Containers!* for Preferring Food in Cans! 


; , 1. C fl : 
@ It’s a fact! According to a recent exhaustive survey, mows nannies 


83.2% of America’s retail grocers prefer cans to 2. Cans are easier to store and handle. 
the next most popular container for packaged foods! : a = to stack and display. 
What’s more...in similar surveys, wholesalers 5. Cans shalaahee rs to ship. 
chose cans by 94.9%... brokers, by 93.4%! _ pe iow reasons, canned foods 
The overwhelming preference for cans revealed by for customers to = -. ees 
these findings confirms the lasting popularity of the 
steel-and-tin containers. And this preference foretells 
a big demand for more and more foods in cans when 


cans become available again in unlimited quantities! 








SELLING THE CAN IDEA TO EVERYBODY! 


Look for big full-page, full-color ads currently telling 
shoppers everywhere how convenient cans bring them their 
fav6rite products with full quality sealed in! More than 
26,000,000 printed messages appear this month, in 5 national 
magazines and in Sunday supplements from coast to Coast. 


“ * . J J J t cts 
CAN MANUFACTURERS’ INSTITUTE, INC., NEW YORK Tee eveyone een 


company representative to show it to you. 
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YOUR MEATS WIN FAVOR 
- THROUGH THEIR FLAVOR 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


:PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 





y 
Mex cer 
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Avoid oil 
hecoming heavier 


In crankcases 
.. lise 


Stanolube Uh) 


Many fleet operators are aware that when crank- 
cases are drained, the oil sometimes seems heavier 
than when it was installed. That’s because under 
high temperature, heavy duty service some oils 
“thicken”, that is, actually increase in viscosity. An 
SAE 30 grade oil may increase to an SAE 50 or 60. 

Oils that become heavier in service may cause 
considerable engine trouble such as over-heated 
engines, ring sticking, and excessive cylinder and 
bearing wear. 

Here is another problem which Stanolube HD 
can help you solve. In heavy duty service, Stanolube 
HD will not increase in viscosity as rapidly as con- 





S.A.E.gradeat S.A.E. gradeat 
start of test end of test 


Stanolube HD 


Average of 10 approved* oils . 


- SA.E.30 
S.A.E. 30 S.A.E. 40 
S.A.E. 30 S.A.E. 50 
*Approved for use by Army Specification 2-104 B 


$.A.E. 30 


A high grade conventional oil . 


All of the above oils were subjected to the same test— one of 
the tests required od approval under Army Specification 
2-104 B. d less viscosity increase thon 
any one of the ten bo tested and considerably less than the 
average of all. 





edict emetteceetieente tented 


ventional oils, and there is only a slight difference 
in viscosity between new and used Stanolube HD. 
Viscosity or body increase in used oil is pri- 
marily caused by oil oxidation. Stanolube HD has 
an effective oxidation inhibitor and detergent ad- 
ditive, which not only reduces oxidation of the oil, 
but keeps oxidation products from settling in the 
engine and helps eliminate them when the oil is 
drained. This also prevents a new fill of oil from be- 
coming contaminated with such oxidation products. 
To avoid the excessive maintenance and high 
cost caused by increased oil viscosity, use Stanolube 
HD. You can be sure you have the right grade of 
oil throughout the life of each engine fill. A Stand- 
ard Oil Automotive Engineer can point out many 
other cost-saving advantages of Stanolube HD. 


Buy more War Bonds 








* FLEET CONSERVATION SERVICE 
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Watch your sausages sell themselves 


in Armour’s Natural Beef Round Casings 


Ring Bologna in Armour’s Natural Beef 
Round Casings has real sales-appeal in a 
dealer’s case. It looks so plump, so well- 
filled, so appetizing, any shopper can tell 
at a glance that here is bologna at its 
flavorful finest. 

Careful grading and inspection for uni- 
form size, shape and texture, freedom from 


impurities, and fine quality, help you attain 


sausages with that same inviting appearance 
time after time. 

Prove to yourself that Armour’s Natural 
Casings are a wise choice for sausage with 
eye-appeal, taste-appeal, sales-appeal. 

Your nearest Armour Branch or Plant 
will give you the utmost assistance in pro- 
viding you with these fine, natural casings 


within the limits of the available supply. 





ARMOUR and Company 
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DES Approves New 
backer-Union Wage 
J and Work Contracts 


N approving wage agreements be- 
tween five major meat packing 
Bompanies and three packinghouse em- 
Wloyes’ unions this week—wage agree- 
Bhents which will add millions to the 
‘Hosts of the firms which are directly 


Bnvolved and may eventually add other 


‘Fhillions to the industry’s labor expense 

Economic Stabilization Director Wil- 
Biam H. Dayis declared that “the OES 
“has acted only on the wage aspects of 


_ hese cases and has made no determina- 


Bion as to whether price or subsidy 
elief may or may not be granted ulti- 


_ Sately by reason of the approval of 










hese wage increases.” 


a 
} 
2 
: 

Director Davis said that the OPA has 
old him that “it is difficult to estimate, 
mn advance of operating experience, the 

i ual increase in costs resulting from 
! age awards of the kind approved in 
Bhese cases” but that “on an overall 
Basis the large packers may be able to 
Bbsorb the wage increases without any 
merease in prices or subsidies.” 

OPA further observed that it has 
dertaken to provide base period earn- 


3 $1] gs on every species of livestock, and 




















7, 





hat regardless of the overall position 
®f the industry “any increased cost will 
e taken into consideration in determin- 
ng whether higher prices or subsidies 
e required on each specie.” 
The five meat packing companies 
$B iffected by the approval are Armour 
Bnd Company, Cudahy Packing Co., 
ohn Morrell & Co., Swift & Company 
d Wilson & Co. 
Unions representing the employes are 
he Amalgamated Meat Cutters and 
Butcher Workmen of North America 
“@AFL), the National Brotherhood of 
_ Packinghouse Workers (independent) 
 @nd the United Packinghouse Workers 
'@f America (CIO). 
The allowances and inequality correc- 
‘Hions are retroactive to the dates of 
rior contracts, some of which go back 
0 August 11, 1943. 
Tentative adjustments in wage rates 
$d working agreements between the 
kers and the unions were ordered by 
he National War Labor Board in Feb- 
uary but were held up pending a deci- 
lon on questions of price relief and 
roduction costs by the OES director. 
| Agreements along about the same 
/#reral lines were reached between the 
“dividual packers and the unions, ap- 
Wrval of the last of these being an- 
“punced by NWLB in mid-June (see 
# i NATIONAL PROVISIONER of June 23, 
Pee 16). One agreement, typical of 
others, provided: 
(Continued on page 39.) 
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Beef, Lamb and Mutton, Sausage, Canned 
Meats Price Regulations Revised by OPA 








MENDMENTS affecting several 
meat price regulations have been 
issued by the Office of Price Administra- 
tion and became effective on June 30. 
The amendments include: Amendment 
56 to RMPR 169; Amendment 18 to 
RMPR 239; Amendment 7 to MPR 286 
and Amendment 5 to RMPR 156. 


RMPR 169: Amendment 56 to this 
regulation: (1) establishes a temporary 
schedule of dollar-and-cents maximum 
prices applicable to the sale of “frozen 
fabricated veal (Army specifications)”; 
(2) establishes dollar-and-cents maxi- 
mum prices in Section 1364.452 (1) (2) 
for boneless beef for Army canned 
meat, where such boneless beef is pro- 
duced from bulls, and (3) revises the 
definitions of the terms “beef carcass” 
and “forequarter.” 


(1) The amendment establishes dol- 
lar-and-cents maximum prices for 
frozen fabricated veal (Army specifica- 
tions) applicable on sales to war pro- 
curement agencies only. Since officials 
of the armed forces have indicated a 
pressing necessity for the immediate 
issuance of the new schedule of prices, 
it is made effective for a period of 90 
days only. The temporary nature of 
the order is necessary to allow the 
Administrator sufficient opportunity to 
make a series of controlled tests to 
enable him to adjust the level of prices 
established should the date obtained as 
a result of such tests indicate that an 
adjustment is necessary. 


The maximum f.o.b. boning plant 
price for frozen fabricated veal (Army 
specifications) in each of the following 
price zones shall be: 


Zone prices per hundredweight in carload or 
less-than-carload quantities, frozen, packaged and 
boxed in accordance with the requirements and 
specifications contained in CQD 371 “Veal, Fab- 
ricated, Frozen,’’ issued by the Chicago Quarter- 
master Depot of the U. S. Army. The price for 
any fraction of a cwt. shall be reduced accord- 


ingly. Additions and deductions of Schedules III 
and II, respectively, are not applicable. 
Price Zone Choice Good Commercial 
Ste or AA orA or 
D Sepeeeédana $34.00 $32.30 $29.00 
- sheveecoanee 32.60 30.90 27.60 
D. otengesunmes 31.55 29.85 26.55 
Ds eeos senses 30.50 28.80 25.50 
> evecseeswosh 31.20 29.50 26.20 
7 2 hs biwweee 31.55 29.85 26.55 
DT écsgapaeehes 31.90 30.20 26.90 
BD  ccvvdsonecds 2.25 30.55 27.25 
D sseceseeunees 2.60 30.90 27.60 
WD cevcccssvces 32.95 $1.25 27.95 
All veal cuts are to be made in ac- 


cordance with the requirements and 
specifications in CQD 371. These cuts 
consist of veal fabricated legs, backs 
(ribs and short loins) and boneless 


Prior to the issuance of the amend- 
ment, Section 1364.452 (1) of the regu- 
lation provided maximum prices for 
“boneless beef for Army canned meat” 
of Cutter and Canner and Utility 
grades, notwithstanding the class of 
animal; i.e., cow, bull, steer, etc., from 
which the boneless beef was produced. 
At the request of the Army paragraph 
(1) is amended to provide maximum 
prices applicable to the sale of boneless 
beef for Army canned meats where the 
meats are derived from bull slaughter, 
at a price level 75c above prices estab- 
lished for “boneless beef for Army 
canned meats” produced from animals 
of Cutter and Canner grade (other than 
bulls.) 

The new prices are: 


Price Zone Cutter and Canner or D (bull) 





_ Bepiertig sen 20.00 

BP wscqdner binge 20.25 

(3) In order to assist Defense Sup- 
plies Corporation to obtain better com- 
pliance and to avoid, insofar as pos- 
sible, evasive practices with respect to 
the procurement of subsidies, the defi- 
nition of “beef carcass” is revised to 
describe in detail the specifications 
which the beef carcass must meet. The 
revision is in accord with normal trade 
practice and the new definition has been 
approved by qualified industry repre- 
sentatives. The definition of “fore- 
quarter” is also revised in order to 
clarify the requirements for this item, 
and should remove any ambiguity or 
doubts concerning the exact specifica- 
tions with which the cut must comply. 

MPR 156: Amendment 5 provides a 
more specific statement of the applica- 
bility of the regulation. Under the 
amended regulation “canned meat” 
means any canned food containing meat 
or meat by-products (other than canned 
soup, mince-meat, spaghetti and meat 
balls, chow mein, chop suey, ravioli, 
meat extract, and infant and junior 
foods and stews) having a meat and/or 
meat by-product content of not less than 
20 per cent, which is processed in ac- 
cordance with good commercial practice 
and packed in hermetically sealed cans 
or glass jars, for human consumption 
only, except that pigs feet, bone-in or 





shoulders (briskets attached), and must 
be delivered to the purchaser in the 
same proportion as these cuts are de- 
rived from the carcass. 


boneless, may be packed in unsealed 
glass jars containing less than 6% lbs. 
of product, net weight. The percentage 
of meat and/or meat by-product con- 
tent shall be determined on the basis 











of the relation the unprocessed total 
weight of the meat and/or meat by- 
products used as ingredients bears to 
the unprocessed total weight of all in- 
gredients. 

The ingredients may include any 
combination of one or more of the 
meats, beef, pork, veal, lamb, mutton, 
goat meat, variety meats and edible by- 
products described in Maximum Price 
Regulation 398 with or without cereal, 
vegetables, processed vegetable prod- 
ucts, milk products, eggs or similar 
substances, including added moisture 
and spice or seasoning. Notwithstand- 
ing this meat and/or meat by-product 
content requirement, all canned hashes 
and stews, meat and gravy products, 
chili and tamales shall be deemed to be 
“canned meat”; and any other canned 
meat product not exempted from this 
regulation and meeting the minimum 
specifications which have been defined 
by the MID for such product shall be 
deemed to be “canned meat.” 

MPR 239: Amendment 18 increases 
the maximum prices éstablished for 
lamb and mutton carcasses of all grades 
by 25c per cwt., applicable upon sales 
of these items either to war procure- 
ment agencies or to authorized pur- 
chasers of set-aside lamb or mutton. 

An upward adjustment of 25c per 
ewt. is also provided by the amendment 
for sales of fabricated lamb and mutton 
carcasses (WSA specifications) of all 
grades. 

MPR 286: Amendment 7 to Maxi- 
mum Price Regulation 286 (certain sau- 
sage products for war procurement 
agencies) extends the order to cover 
“licensed ship suppliers” and “ship oper- 
ators” at the request of War Shipping 
Administration; reduces the base prices 
for frankfurters and bologna by 50c 
per cwt.; authorizes the addition of 
amounts to cover selling costs; author- 
izes licensed ship suppliers who are not 
slaughterers, packers or packers’ branch 
houses to pass on charges they have 
paid for selling costs and local delivery 
in procuring sausage subject to the reg- 
ulation; adds labeling, invoicing and 
record-keeping provisions, increases the 
allowance made for packing in export 
containers; and defines “licensed ship 
suppliers” and “ship operator.” 


In connection with the reduction in 
base prices for frankfurters and bologna 
by 50 per cwt. the amount originally in- 
cluded in the base prices of those prod- 
ucts for selling expenses, and inasmuch 
as the amendment provides for the 
charging of selling expense as a sep- 
erate addition, the allowance made for 
selling expense in the base price has 
been removed. 

The amendment also permits licensed 
ship suppliers who are not slaughter- 
ers or packers’ branch houses to pass on 
charges which they have paid their sup- 
pliers for selling expenses and local 
delivery, with the overriding proviso 
that the total of all local delivery 
charges must not exceed 75c per cwt. 

The amendment also increases the 
allowance for packaging for export 
shipment from 50c per cwt. to $1.20. 


Page 16 





INTRASTATE PLANTS MAY 
SLAUGHTER MORE CATTLE 











Under Amendment 1 to Supplement 
1 to Control Order 1, which became ef- 
fective July 1, non-federally inspected 
commercial (Class 2) slaughterers are 
permitted to slaughter 10 per cent more 
cattle and sheep and lambs during ac- 
counting periods beginning on or after 
July 1, 1945. 


This means that their former maxi- 
mum slaughter percentages of 75 per 
cent for cattle have been increased to 
85 per cent, and for sheep and lambs 
from the former 100 per cent to 110 
per cent. Slaughter percentages for 
calves and hogs have not been changed, 
remaining at 75 per cent for calves and 
50 per cent for hogs. 


(Class 2 slaughterers should remem- 
ber that they are still under quotas in 
spite of any contrary impression they 
may have gained as a result of the 
inclusion of the Patman amendment in 
the extension of the Emergency Price 
Control Act. Until WFA has issued a 
regulation setting up conditions for ex- 
emption from quotas, and until the 
individual plant’s operations have been 
certified by the Secretary of Agricul- 
ture as eligible for such exemption, the 
quotas remain in force. Many observers 
are inclined to discount the value of 
the amendment; they point out that if 
exemption is gained the slaughterer 
will be able to increase his volume only 
at the cost of diverting some of his 
production to the government. It is 
emphasized, moreover, that the Secre- 
tary’s power is discretionary and that 
the Department of Agriculture will 
scarcely be eager to relax the standards 
it has established for meat moving in 
interstate commerce. The amendment 
provides that some type of inspection 
may be required by the Secretary as a 
condition of certification. A good deal 
depends on the Secretary’s attitude 
toward the question.) 


The maximum slaughter percentages 
are applied to quota bases issued by 
OPA on the basis of the amount of 
meat slaughtered by individual Class 2 
slaughterers during the corresponding 
period in 1944, for which the proper 
ration points were surrendered to the 
rationing agency. 

The previously announced reduction 
in set-aside orders for Army beef, as 
well as lamb, in addition to an early 
seasonal movement of cattle to market, 
made the 10 per cent increase in slaugh- 
ter percentages for both species possi- 
ble, OPA explained. The price agency 
added that the increase in slaughter 
percentages is in keeping with its 
policy of maintaining Class 2 slaugh- 
terers’ operations at the highest level 
consistent with effectuating govern- 
ment meat procurement programs and 
maintaining a proper relationship be- 
tween the proportions of the civilian 
meat supply coming from federally in- 
spected and non-federally inspected 
slaughterers. 













CUT FATS AND OILS QUOT 


Another reduction in quotas for 
of fats and oils in margarine andj 
edible fat and oil products other 
margarine has been announced for ¢ 
third quarter of 1945 (July, August 
September) by the War Food Admi 
tration. The third quarter quota of f 
and oils for margarine (established 
Amendment 16 to WFO 42) is 95 
cent of the base period use; the qu 
for edible fat or oil products, other 
margarine, is 77 per cent of base peri 
use. 

This is the third reduction in quot 
for margarine and the fourth in quot 
for edible fat or oil products other 
margarine since early in March. Quo 
for the second quarter (beginning 
1) originally were established at f 
per cent for margarine and 85 per ¢ 
for the other products. However, 
two more amendments, second qua 
quotas were cut to 110 per cent 
80 per cent. 
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KOSHER MEAT AMENDMENT 


Under Amendment 16 to MPR 
retailers of kosher meat in “deficien 


areas may apply to their Office of Prgfar, “ 
Administration district offices for aequir 
increase in the amount of meat busine 
may sell to purveyors of kosher mei The: 
even though the retailer slaughters&ymm: 
limited number of cattle or calves, ker 
fore this amendment, effective JuneMiyho 


1945 no retailer who engaged in sl 
tering operations could sell to pw 
ors of meals more than 20 per ce 
his total dollar volume of meats 
during any month. All extra 
meat sold to purveyors of kosher m 
as a result of this amendment must! 
sold at the specially authorized 
mum set forth in the regulation. 
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TO PRECUT MEAT AT NEW 









HEADQUARTERS OF C stat 

A department for precutting Thes 
packaging meat, as well as other fi ed: 
ities for handling fresh meat, pe “Whi 
and fish, will be included in a new hent m 





quarters for National Tea Co. at@ 
cago which will be constructed as 
as possible. Plans call for a one 
two-story combination warehouse, 
and manufacturing building, labo 
ies and a supermarket. The s 
will occupy more than 15 acres. 
warehouse will have inside le 
facilities for 20 freight cars anf 
trucks. 

R. V. Rasmussen, president of 
food chain, said that post-war 
call for a greatly extended meat 
ness, including handling of frozent 




















NEW VEAL POINT VALUE 


A ration trade point value of ¢ 
been established for frozen fabrié 
veal products described in Amen 
56 to RMPR 169 (see page 15). © 
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OCESSORS DISAGREE 
ON DESIRABILITY OF 
INIMUM STANDARDS 
OR POST-WAR PRODUCT 


LTHOUGH admitting dissatisfac- 

[XA tion with the quality of product 

sometimes found in the sausage 
manufacturing business, many meat 
processors—fed up with any kind of 
control”—-would rather allow the in- 
Hividual sausage manufacturer to find 
is own quality level than to impose 
state, federal or group standards on the 
dustry. 

Others in the industry believe, how- 
ver, that some kind of quality stand- 

ds should be established for sausage 
nd Pennsylvania processors, in particu- 

, “point with pride” to their state’s 
squirements as having improved the 
business there. 

These general statements are a rough 
mummary of the views of a number of 

kers and sausage manufacturers 
ho were asked by THE NATIONAL 
PROVISIONER : 

“Granting that the raw materials 
ituation has been unfortunate, do you 
believe that standards for sausage set 
pp by OPA have improved the general 

l of sausage quality? Have they 
been good for the sausage business? 

Would you favor the maintenance of 
minimum standards for sausage in- 

dients, etc. (not by OPA) on a vol- 
intary basis by a group of sausage 
producers after the war? Would you 
vor the imposition of such standards 
state or federal authorities?” 


These representative firms were also 
ked: 


“What is your reaction to the state- 
nent made by Howard Greer of Kingan 
Co. at the 1944 AMI convention: ‘If 
he peacetime demand for meat will not 
bsorb the quantities produced . . . cur- 
ailment should be in the direction of 
liminating from the class of edible 
products the lower grade trimmings and 
iety meat items of low nutritional 
ue and limited taste appeal. It would 
better .. . to supply consumers with 
hore primal cuts and less low grade 
usage and canned meat items of 
ubious worth and attractiveness. Any 
hoves of governmental authorities in 
his direction should be welcomed rather 
Han opposed by the industry.’ ” 


The varying shades of opinion ex- 
essed in reply to these questions can- 
be summarized statistically. How- 
tr, since a good many of the replies 
Individually interesting, some of 
mare reproduced (in part) and the 
~ader may draw his own conclusions. 


ndustry Views on Sausage Quality Standards 
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One of the outstanding spokesmen 
for a “let alone” policy is an Ohio pack- 
er. He says: 


As far as I am concerned, after the 
war, I believe the best thing to do with 
the sausage business is to let it alone. 
Let’s forget about controlling the other 
person’s business, or a planned econ- 
omy, or a planned sausage business, or 
a planned sausage quality, as an over- 
all picture. Let each of us make our 
own decision on how to gain the great- 
est amount of business. If we think it 
is price, let us try it that way; if we 
think it is quality, let us have our 
choice of trying this approach; then the 
person with the best feel of the market 
and the best judgment will be the one 
to obtain the majority of the business 
and make the most satisfactory mar- 
gin. 

I am not in accord with Mr. Greer’s 
views, largely because I believe that 
there will always be a low income 
group in this country that should be 
supplied with a very moderately priced 
food if possible. This can be obtained 
from the lower grade edible items com- 
ing from livestock slaughter. 


A prominent midwestern packer has 
strong views along the same line. He 
says: 

You ask if the standards set up by 
the OPA have improved the general 
level of sausage quality. There is no 
doubt that the standards of BAI in- 
spectors have improved the formula, 
but the price allowance for the kind of 
product we are allowed to put in the 
sausage does not harmonize. In other 
words the price is too low for the qual- 
ity required. 

I do not think there is any chance 
of getting a minimum standard for 
sausage. In the first place the non- 
inspected houses can still make any 
kind of sausage out of any amount and 
any kind of ingredients. In other 
words, they can make sausage for any 
price the retailer wants to pay, and as 
you know state supervision over this 





— 
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class of trade is not good for any- 
thing. In the writer’s opinion, it 
would be best to leave both formula 
and price out of the question, and let 
the sausage manufacturer make the 
kind of sausage that his conscience will 
allow him to make. 


I perectly agree with Mr. Greer that 
if we made better sausage as a whole 
throughout the United States we could 
materially increase the demand, but 
there is no way to enforce or police a 
sausage formula for everybody who 
makes sausage. We do not care to have 
the government or the OPA have any- 
thing to do with the sausage business. 
We have had plenty of experience with 
them in the past four years which 
certainly has not been good for the fed- 
erally inspected factories. 

Another well-known packer whose 
principal plant is in the midwest writes: 


I do not believe OPA standards have 
improved the general level of sausage 
quality. The quality has deteriorated 
in more cases due to material shortages 
and inexperienced help. I would favor 
the maintenance of minimum stand- 
ards for sausage ingredients on a vol- 
untary basis, perhaps through an asso- 
ciation, but would not favor standards 
set by state or federal authorities. 

I do not agree with the statement 
that certain of the lower grade edible 
meats should be moved in inedible chan- 
nels. It seems to me the right answer 
is better use of those low grade edible 
meats. 


The meat merchandiser for a food 
chain which operates several packing 
plants has the following views: 

I don’t believe the OPA regulation 
has helped the general level of sausage 
quality. In face of the tremendous 
demand for sausage I still think that 
the quality of sausage being delivered 
to the consuming public today will, in 
time, cause hardship on the merchan- 
dising of sausage in the future. We 
hope to be able to establish high qual- 
ity standards for the manufacturing 
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of sausage that is delivered to our 
stores ufter the war. 

I whole-heurtedly agree with every- 
thing Mr. Greer stated, if and when 
supplies become plen‘iful. 

One midwestern packer sales mana- 
ger believes in federal standards and 
thinks that good sausage should be 
backed up with national educational ad- 
vertising. He writes: 


I feel certain that the standards for 
sausage set up by OPA have improved 
the general level of sausage quality. 
If some solution could be found where- 
by the maintenance of minimum stand- 
ards for sausage ingredients could be 
worked out, they would be desirable 
for non-federally inspected plants as 
well as federally inspected establish- 
ments. 

I feel that sausage should definitely 
be identified by types and come under 
the jurisdiction of federal authorities, 
such as the Pure Food and Drug Act, 
in order to keep the chiselers out of the 
sausage industry. Furthermore, the in- 
dustry in general, through some agency 
and not as individuals, should advertise 
sausage in widely circulated newspa- 
pers and magazines, to bring home to 
the housewife the facts and food value 
of sausage, showing illustrated pack- 
ages and dishes with eye appeal. In 
this way the general public would be- 
come sausage-minded dnd would accept 
sausage as a quality food. 


I also believe that the manufacture 
of cheap grades of sausage is a detri- 
ment to the industry, as the general 
public, when eating this type of sau- 
sage has a tendency to form the opin- 
ion that all sausage is of poor quality, 
thus curbing the demand for sausage— 
us we experienced back in the depres- 
sion days. 


One packer from Pennsylvania, where 
state restrictions on the types of ma- 
terial that may be used in sausage are 
somewhat stringent, answered: 


Inasmuch as the OPA standards for 
sausage differ very little from our 
Pennsylvania state standards, I have 
seen little change in the quality of 
sausage products sold in our area. 
Pennsylvania packers, recognizing the 
necessity of curbing the manufacture 
of inferior sausage, helped to arrive at 
our present standards, and were instru- 
mental in having the state standards 
enforced. Without state enforcement I 
doubt whether all firms would have 
complied. If all states could be per- 
suaded to include in their sausage reg- 
ulations the suggestions of Howard 
Greer, the industry would profit by it. 


Another Pennsylvania packer makes 
the following comment: 


Price ceilings have helped maintain 
one price over the past three years; in 
that respect they have been good. They 
have also brought the same price to 
the manufacturer of poor quality sau- 
sage, since the standards set up have 
not been enforced or policed as they 
should have been. I feel that we will 
have some opposition to sausage in the 
post-war era due to unscrupulous manu- 
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customers. 


LAUNDRY HAS SEVERAL ADVANTAGES 


A laundry has been a handy thing to have around the packing plant since 
the war has curbed the ability of commercial establishments to serve their 


Although savings on laundry costs, reduction in inventory of work cloth- 
ing and reliability of service are some of the factors which have impelled 








packers to put in their own laundry departments, the Henry Fischer Pack- 
ing Co. of Louisville, Ky., where the laundry shown here is installed, con- 
siders that the ability to control the cleanliness of employes’ clothing is 
one of the most important advantages. 

With the laundry in the plant, workers can be required to change their 
clothing at least two or three times per week and, in the dirtier jobs, even 
more frequently. Moreover, the cleaning of garments of certain workmen 
(such as shacklers) which is seldom done well in the commercial laundry or 
at home, can be accomplished satisfactorily in the plant unit. 


At the Fischer plant garments are kept in numbered pigeon holes where 
they can be picked up by the employes as needed. 





facturers. Because sausage represents 
approximately 90 per cent of our busi- 
ness, we strive to make quality product. 


We in Pennsylvania do not believe in 
any low grade sausage and if action 
were taken to promote the sale of qual- 
ity sausage throughout the country, I 
believe that sausage consumption would 
increase as it has in Pennsylvania. We 


do not sell goods on consignment but 
not permit any merchant to be “stutk 
with our products for when they 
lost their appearance we do exchanft 
them. 


A Michigan sausage manufactum@ 
has this to say: 


We have always produced sausage@ 
(Continued on page 44.) 
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hides and skins is an efficient and 

satisfactory method, in the opinion 
of P. L. DeBeukelaer and F. J. Stran- 
dine, two Swift & Company research 
technicians. 

After intensive hide curing studies 
they have concluded that hides which 
are brined in saturated or nearly sat- 
urated salt solutions are rapidly, uni- 
formly and satisfactorily cured. More- 
over, there seems to be no sound eco- 
nomic reason for altering present 
practice of curing cattle hides and skins 
in saturated brines. 

Research results, published several 
years ago, indicated that old curing 
methods might not be best. These tests, 
reported by the Tanner’s Council Foun- 
dation laboratory, indicated the desira- 
bility of removing, as completely as 
possible, those components of hide and 
skin that interfere with the combina- 
tion of tanning agents and the leather 
making elements of the hide or skin. 


G hides and brine curing of cattle 
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Among the interfering substances are 
l, con- those protein bodies called albumins and 
ing is globulins which are soluble in salt solu- 
tion. These research workers concluded 
. their that brining of hides or skins, prelim- 


inary to salt curing, produced leather 
of superior quality to that obtained 
from unbrined stock. 

Swift & Company, as large producers 
of brine-cured hides and skins, were 
eager to test the new theory. DeBeuke- 
laer and Strandine set out to find the 
answers, and specifically, to learn to 
what extent these salt soluble proteins 
were removed when the stock is treated 
with solutions of common salt. 


The conventional method of brining 
involves the use of saturated brines, 
but to make the study more complete 
the effect of salt solutions ranging in 
concentration from pure water to fully 
saturated were employed in_ these 
studies. Hide pieces, 7 x 9 inches, taken 
from the butt area were first freed from 
hair and fat tissue by mechanical means. 
The pieces were then placed in four 
times their weight of salt solution at 
aconstant temperature of 50 degs. F. 
for definite periods of time. The brines 
were subsequently -analyzed for their 
albumin and globulin content. 


Removal of Proteins 


Under the imposed conditions it was 
found that the amount of salt soluble 
protein removed from the hide increased 
progressively as the salt concentration 
Was raised from zero to about 10 per 
cent and then gradually decreased from 
this point to the 20 per cent level. 
Above this concentration the brines 
Were incapable of removing any of these 
Proteins. Increasing the duration of the 
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Present Hide Curing Method 


is Considered Satisfactory 


solutions up to 20 per cent salt. In all 
solutions, however, the amount of salt 
soluble protein found was very small. 
Concurrent with the removal of salt 
soluble proteins from the hide there is 
also a take-up of salt and a loss of 
moisture. These changes increase in 
magnitude both with respect to in- 
creases in the brine concentration and 
in the brining period. It is possible, dur- 
ing a 24 hour brining period in satur- 
ated solution, to reduce the moisture 
content of fleshed hide pieces to a level 
of 45 per cent and to raise the salt 
content to above 11 per cent. Since the 
loss in moisture exceeds the take-up of 
salt, the net result of a 24 hour brining 
of these small pieces in saturated salt, 
at a 4 to 1 ratio, is to effect a shrink 
in “green” to “cured” weight of about 
20 per cent. The actual shrink can be 
controlled very closely at any prede- 
termined level by proper maintenance 
of brine ratio and concentration, tem- 
perature, and duration of brining. 


Two-Stage Curing Process 


It is evident, therefore, that to ac- 
complish the aim of the leather chemists 
—removal more or less completely of 
the salt soluble proteins from the hides 
during their cure-—would require a two- 
stage curing process. 

First, brining for 16-24 hours in about 
10 per cent salt solution, and 

Second, salting with dry salt in pack 
or another overnight brining in satur- 
ated salt solution. 

Whether such practice could be 
adopted commercially would naturally 
depend on the results of an economic 
analysis of the operations. 

The microscope is a useful tool for 
the leather chemist or leather tech- 
nologist. Hides, like houses or buildings, 
are composed of many small component 
parts, which in the case of hides are 
so small that they individually become 
apparent only with the aid of the mi- 
croscope. The raw hide is composed of 
hair, blood vessels, glands, cells, nuclei 
and the important collagenous fibers 
which constitute the basic and principal 
leather forming tissue. In the finished 
leather the collagenous fibers are the 
principal tissue left. The other com- 
ponent parts of the raw hide are re- 
moved during processing steps and 
their disappearance can be followed by 
means of the microscope. 

In this study the microscope was em- 
ployed to determine if the rate of salt 
penetration into hides was different for 
dry-salting and brining methods. Also 
of particular importance was a direct 
microscopic comparison of dry-salted 
and brined hides to determine if the two 
methods of brining affected the leather- 
forming tissue differently. 


By chemical analysis of the curing 





brines, it has been determined what 
happens to the salt-soluble proteins 
present in hides and skins when treated 
under the various conditions. Since the 
variations in loss of protein from the 
hides were less than one-half of 1 per 
cent, it is questionable if these small 
differences would have been detectable 
by visual observation through the mi- 
croscope, even if a suitable stain for the 
protein had been available. 


Rate of Salt Penetration 


In order to study the rate and extent 
of salt penetration into the hides, thin 
slices of the treated hides were sub- 
jected to silver nitrate solution which 
precipitated the absorbed salt as white 
silver chloride. The piece of hide with 
the precipitated salt was exposed to 
ultra-violet light for a short period to 
reduce the silver chloride precipitate 
to blackish-brown-silver. This made a 
sharp contrast to the lighter colored 
hide, thus making it possible to see the 
extent of salt penetration. Chemical 
analysis of treated hides showed the 
amount of salt absorbed. 

Using the above technique it was 
found that the salt penetration rate 
varied in different brines. The more 
dilute the brine solution the longer the 
period of time required for penetration. 
The following shows the rate of pene- 
tration. 





HOURS 
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In saturated salt solution............ 6 to 12 
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In 15% solution 
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Be BG GOMMCIOR. co cscccccccscsscocses 48 to 06 


Penetration rate and complete satura- 
tion time should not be confused, as 
the length of time for saturation in 
different brines may be quite different 
than the rate of penetration. It was 
found that in dry salting a longer period 
of time was required to completely 
saturate the hides than when saturated 
salt solution was used. 


A comparative microscopic study of 
hides which have been dry-salted or 
brined in saturated salt solution showed 
no difference in the microscopic appear- 
ance in either the leather forming fibers 
or the non-leather forming fibers; both 
were well preserved and had not un- 
dergone any noticeable deteriorative 
changes. Saturated salt solution as well 
as dry salt preserves the hide tissues 
satisfactorily by inactivating tissue 
enzymes and by preventing bacterial 
growth and thus deterioration or de- 
composition of the hides. 


Hides from Saturated Brining 


Microscopic studies of salt treated 
hides have shown that salt penetration 
is very rapid when hides are dry-salted 
or brined in saturated salt solution. 
Rate of salt penetration, however, is 
not the sole criterion in the evaluation 
of a curing method. 

Results of studies reported by De- 
Beukelaer demonstrate that when the 
sum total of all curing factors are con- 
sidered, bringing in saturated salt solu- 
tion produced hides that are practically 

(Continued on page 27.) 
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and FEARN can help you make them 


Extra processing income is possible through proper use of Feam 
specialty ingredients and flavor builders, by converting fresh and 
fancy meats into specialty products. This is an easy step in build 
ing better profits. 

You can depend on steady, substantial increases in sales because 
of the fine appearance and distinctive taste appeal that are insured 
with the use of Fearn ingredients. Your Fearn representative has 
new ideas and practical suggestions for broadening your preset 
line of specialties, or for creating a complete new line that will pul 


you beyond ordinary competition. Ask him for details. 


onsull your FEARN REPRESENTATIVE 7//ow 


7 


; Fearn Laho ¢. Inn. 
1 QUALITY RE ~ Manufacturers of Fine uu 


7O1 707 N. ' Western Ave ( nicago 11h 
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Personalities and Events 
_—of the Week 


@ Louis M. Frey, 49, president of Frey 
Brothers, Inc., meat processors of Don- 
aldsonville, La., passed away at his 
home on June 25 as a result of a heart 
attack. Mr. Frey was a son of L. A. 
Frey of L. A. Frey & Sons, Inc., New 
Orleans meat processing company, and 
was born and raised in New Orleans. 
He moved to Donaldsonville 20 years 
ago with his brother, Charles J. Frey, 
to open the company which he headed. 
Mr. Frey is survived by his wife, six 
daughters, two sons and three brothers 
and three sisters. 

@ John G. Diehle, vice president, 
George Kern & Son, Inc., New York, 
is now recuperating nicely at his home, 
having recently left the hospital where 
he underwent a serious operation. Mr. 
Diehle is well known in the meat indus- 
try and his friends will be glad to 
know that he is making progress and 
will be back in their midst in the near 
future. 

@ Anthony Rowlands, general manager, 
W. & R. Fletcher Co., Ltd., Wellington, 
New Zealand, was a visitor in New 
York recently. He has been on an ex- 
tended official business trip which in- 
cluded a brief stay in England and is 
now on his way back to New Zealand. 


® Accarino Brothers propose to estab- 
lish a federally inspected meat plant in 
Watertown, N. Y., if a change in the 
city’s zoning ordinance can be secured. 
A public hearing is scheduled on the 
proposed change. 


® Sales officials of John Morrell & Co. 
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SOME OF CUDAHY EXECUTIVE STAFF AT ALBANY, GA. 
Shown here are (left to right) J. C. McCowan, district sales manager; A. Matison, 
office manager; A. F. Halbach, pork and provision man; E. E. Clark, plant super- 
intendent, and K. M. Russ, beef man, just outside the office building at the modern 
plant of the Cudahy Packing Co. at Albany, Ga. 








have announced the transfer of L. W. 
Pepper from Baltimore to Chicago. He 
now has charge of the savory foods 
division in the Chicago area. 

® Millar Bros. of Philadelphia, Pa., is 
completing an extensive construction 
and modernization program, including 
the installation of air-conditioned 
smokehouses, new coolers and new 
office quarters. Bernard C. Zitin is gen- 
eral manager of the firm. Construction 





THE LONG AND 
SHORT OF IT 


When Roy F. Hendrick- 
son (right), deputy di- 
rector general of 
UNRRA, discussed the 
European food situa- 
tion recently in Chi- 
cago under the auspices 
of Food Forum, two of 
his most interested lis- 
teners were Ralph Keller 
(left), Chicago repre- 
sentative of Geo. A. 
Hormel & Co., who is 
also president of the 
Chicago Sales Executive 
Club, and diminutive 
Meinhardt (“The 
Chef”) Raabe, former 
living trade mark for 
Oscar Mayer & Co., 
and present director of 
Walton Associates. 





is under the supervision of Morris 
Fruchtbaum, packinghouse architect of 
Philadelphia. 

® Richter’s Food Products, Inc., Chi- 
cago sausage specialists, this week be- 
gan operating under full federal in- 
spection as Establishment No. 284, 
according to a joint announcement by 
Willard T. Lenz, treasurer, and John B. 
Jasper, general manager. 

@® The Home Packing Co., Terre Haute, 
Ind., was forced to suspend operations 
for a week recently when the plant was 
struck by a violent windstorm which 
destroyed the roof of the killing floor 
and blew down the power plant smoke- 
stack. 


@® An agreed duration suspension 
against the handling of rationed meats 
has been entered against George Brown, 
operator of the Grand Packing Co., 
North Little Rock, Ark., it is reported. 
Brown was charged with failure to sur- 
render ration points for meat sold. 


® Kramer’s Supreme Meat Products, 
Los Angeles, Calif., sausage manufac- 
turers, has been sold to Dave Cherry, 
Max Fleishman and Irving Bernstein. 
The plant was formerly headed by Sam 
Kramer, assisted by his two sons, Sol 
and David Kramer. 

@ H. L. Roschen of the research labora- 
tories of Swift & Company, Chicago, 
is the new secretary of:the American 
Oil Chemists Society. Mr. Roschen has 
been editor of Oil & Soap, the society’s 
journal, since 1937. J. P. Harris, man- 
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ager of the Chicago office of the Indus- 
trial Chemical Sales division of the 
West Virginia Pulp and Paper Co., and 
well known to many meat packers, is 
the new treasurer of the organization. 
@ An interesting construction project 
being undertaken by the Lackawanna 
Beef & Provision Co. of Scranton, Pa., 
involves the erection of a bridge by 
which livestock will move from the car 
unloading pens on one side of a river to 
the plant on the other. 

@ Temecula Meat Packing Co. has been 
incorporated in Los Angeles county, 
Calif., with a capital of $100,000. Di- 
rectors include J. W. Kirkpatrick, 
Ferris, Calif.; Art P. Harrington, San 
Bernardino, and Don F. Porter, Ontario, 
Calif. 

@ R. L. Clark, president of a Portland, 
Ore., livestock commission firm, stated 
that a full quarter-million Northwest 
lambs are ready for market and would 
ease the meat situation in Seattle and 
other Washington communities if pres- 
ent restrictions could be lifted to permit 
their slaughter. 4 

@ Edward R. Seaberg announced the 
opening on July 2 of an office at 327 S. 
LaSalle st., Chicago 4, Ill., phone 
Wabash 0389, as a broker dealing in 
sausage casings. 

@ Edward G. Richter, associated with 
the meat packing concern of Edward 
H. Richter & Sons, Springfield, Ill., has 
been appointed to the Sangamon county 
board of review to fill a vacancy caused 
by resignation of one of the board mem- 
bers. 

@ Leonard J. Hantover, vice president 
of Phil Hantover, Inc., Kansas City, 
Mo,. is now Pvt. Leonard Hantover and 
is stationed at Fort Lewis, Wash. He 
would like to hear from all his friends 
in the industry. 

@ Mac Hoke, 54, Pendleton, Ore., well 
known livestock industry leader, died 
recently in Portland, Ore. Hoke was 
president of the Cunningham Sheep 
Co., the Mud Springs Ranches, the Ore- 
gon Wool Growers Association, the 
Oregon Farm Bureau and the North- 
west Livestock Production Credit Asso- 
ciation. 

@ C. A. Pemberton of Toronto has been 
appointed deputy administrator of oils 
and fats for the Wartime Prices and 





Nzoro 
PRIZE LAMB BRINGS $20,000 


Marvin Gatz, Polo, Ill., boy, holding 
his prize lamb which sold recently at 
a bond rally for $20,000 in war bonds. 
The lamb previously had been judged 
champion at the seventh annual Chi- 
cago junior market lamb show. It had 
been bought by Armour and Company 
at $1.20 per Ib. for the State Street 
Council, Chicago, which, in turn, 
placed it on sale for war bonds. 





Trade Board of Canada. For more than 
two years, Pemberton has served the 
oils and fats administration in an ad- 
visory capacity. He will continue to 
serve the board without remuneration. 
@ Merchants Packing Co., 3029 E. Ver- 
non ave., Los Angeles, is making plant 
alterations at a cost of $5,000, it is an- 
nounced. 

® Colonel Rohland A. Isker, director of 
the Quartermaster Corps subsistence 
research and development laboratory, 
has been given the honorary degree of 
Doctor of Science, by the University of 
Maine, Orono, Maine, for his outstand- 
ing research work in the development 
of Army rations for the armed forces, 
it has just been announced by Brigadier 
General J. E. Barzynski, commanding 
general of the Chicago Quartermaster 
Depot, at which the laboratory is lo- 
cated. 

@ H. J. Guggenheim, general manager 
of the Wichita plant of the Guggen- 
heim Packing Co., has been spending a 
few days at the company’s plant in 


Chicago. A new rendering department 
and killing floor have been installed at 
Wichita and new equipment installed 
in the latter department includes a 
knocking pen, automatic lander and 
four high speed beef hoists. 


@ Great Falls Meat Co. of Great Falls, 
Mont., has plans for immediate con- 
struction of a new tank house equipped 
with Rujak units. New blower type 
refrigeration units have been installed 
in the curing cellar and pork cutting 
department and a new Buffalo silent 
cutter is being added in the sausage 
department. 


@ One of the leading sausage men of 
the Pacific Northwest, Henry Jilg, sr., 
78, founder and president of the Jilg 
Pure Meat & Food Products Co., Seat- 
tle, died on June 25 at his home in that 
city. Born in Vienna, Austria, Jilg re- 
ceived a college education there before 
coming to this country, founding a 
meat firm in New York City. He went 
to Seattle more than 30 years ago and 
established the present firm, from 
which he retired recently. 


@ J. C. Stentz, first vice president of 
John Morrell & Co., announces that, 
effective July 2, Max McDowell will 
have charge of feed buying at the 
Ottumwa plant. At that time feed 
buying activities were transferred to 
the purchasing department. Feed buy- 
ing was formerly one of the duties 
handled by C. A. Johnson, Ottumwa 
beef department, who retired on June 
30 after 40 years of continuous service 
with John Morrell & Co. Dr. E. §&. 
Dickey, who joined Morrell’s in 1936, 
after 30 years in government service 
with the BAI, also retired on June 30. 
He was inspector-in-charge at the Ot- 
tumwa plant from 1931-1936. 


@ William Rust Hensley, 65, widely 
known Kansas City, Mo., livestock com- 
mission ‘man, died on June 26 after an 
illness of several months. He had been 
in the livestock business there since 
1926, founding the Great Western Or- 
der Buying Co. in 1930. Associated with 
him in the enterprise were his son, 
Buell F. Hensley, and Harry C. Jobes. 
The elder Hensley operated independ- 
ently following dissolution of the firm 
in 1942, when the son entered the 
Army, but retired several months ago. 
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DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 
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that you use our 


Lard Department 
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OWN IN THE WARM, shallow waters of the Dela- 
D ware and Chesapeake Bays, several companies 
are growing 5-year-old-size oysters in half the time. 

The speed-up starts with 2-year-old oysters, 
brought from northern waters. 

These are placed in trays, which are bare at low 
tide and covered at high tide. The combination of 
sun, warm water, an abundance of food, and an 
absence of mud and sand, works the miracle. 


ACCELERATED... 
Six months after being installed in their new home, 
they are 5 years old in size and ready to be eaten. 

Like the oyster-growing people, there is another 
group of ingenious men who also have invented 
speed-ups. But their speed-ups do not concern 
oysters. They are interested in making packaging 
ideas grow faster. 

If you, for instance, have a packaging idea kick- 
ing around, you might consult this group of ingen- 
ious men. It is highly probable that they can put 
your idea in marketable form in very short order. 


“KNOW-HOW”... 

You see, this group—American Can Company— 
has been speeding up packaging ideas for more than 
forty-three years. Lately, it has acquired a lot of 
new experience along this line on war packages. 

The research facilities of American Can Company 
are unparalleled. Its experience with marketing 
problems is extensive, sound, and comprises nearly 
every field of American business. 

Let us see how you and we, American Can Com- 
pany, can work together on your postwar packaging 
problems. 


AMERICAN CAN COMPANY GB 2201 sccnse + new ort arn, 


World’s Largest Manufacturers of Fibre and Metal Containers 
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FLASHES ON SUPPLIERS 


CONTINENTAL CAN CO.—Appoint- 
ment of E. E. Ratcliffe as division in- 
dustrial engineer of the Pacific division 
of the Continental Can Co., with head- 
quarters in San Francisco, is announced 
by J. F. Egenolf, vice president in 
charge of manufacturing. At the same 
time, the following plant industrial en- 
gineers were named: Stanley Bixler, Los 
Angeles plant; M. G. Heilberger, St. 
Louis plant No. 48; W. J. Nelson, St. 
Louis plant No. 14; Leroy Guest, Kan- 
sas City plant, and Paul R. Pierpont, 
Memphis plant. It was also announced 
that W. W. Hodgson, chief industrial 
engineer, is now located in the Chicago 
city office, and that L. C. Walgash, as- 


sistant chief industrial engineer, has 
moved to the firm’s New York office. 


AMERICAN BLOWER CORP. — 
Awarding of the fifth Army-Navy “E” 
star to the American Blower Corp., 
Detroit, Mich., “for maintaining an ex- 
cellent record on production of fluid 
drives for the war effort” has been an- 
nounced. The statement added that 
with the tapering off of war orders, the 
corporation is making plans to devote 
its enlarged facilities to the design, de- 
velopment and application of fluid drives 
to meet industrial needs. 

D. J. MURRAY MFG. CO.—Arnold 
W. Plier has been named assistant gen- 


eral manager in charge of production 
by the D. J. Murray Mfg. Co., 
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Lard pre parchment lind 
bags « ré rve meat bags 
cheeseclot or neck wipes 
bleaching clo scale covers 
inside truck covers « delivery truck 
covers * overseas ham bags « over- 
seas bacon bags « cotton tierce liners 
roll or numbered duck for press or 
filter cloths. 


weLP YOU 


He’s the Bemis representative located 


_near you. Through him you get 


prompt, complete service when you 
need packing supplies. Through him 
you get the “know-how” resulting 
from years of experience in meeting 
the requirements of the packing in- 
dustry. Call on him today. You’ll 
find it pays to be a Bemis customer. 
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| within one or more counties, 


Wis., it is announced. Plier, ) Was 
elected secretary of the concern earlier 
this year, has been connected with the 
firm since 1930. 

GENERAL AMERICAN TRANS- 
PORTATION CORP. — Negotiations 
have been completed for the acquisition 
of the Eclipse Moulded Products Co., 
Milwaukee, Wis., manufacturers and 
distributors of plastic products, by the 
General American Transportation Corp., 
Chicago, Ill., it is announced. General 
American officials stated that the newly 
acquired concern will continue under the 
same management. 

MACK TRUCKS, INC.—Among re- 
cent sales department appointments 
announced by A. C. Fetzer, vice pres- 
ident, Mack-International Motor Truck 
Corp., are the following: Harold Connor 


| named new manager of the Bronx and 


White Plains branches in the Greater 


| New York division, and R. J. Meinert 


made national account sales ma 
for the central division. 


AURORA PUMP CO.—Th: ynd 


nager 


| renewal of the Army-Navy ‘ for 
| meritorious service on the production 


front has been awarded the Aurora 


Pump Co., Aurora, Ill. 


ALUMINUM COOKING UTENSIL 
CO.—Manufacture of utensils for the 


| civilian market is expected to be re- 
| sumed this summer by the Aluminum 


Cooking Utensil Co., according to Rob- 
ert L. Becker, vice president in charge 
of sales. 

GRIFFITH LABORATORIES.—An- 
nouncement has been made by Harry 
Gleason, sales manager, the Griffith 
Laboratories, Chicago, IIl., that effec- 
tive July 1 Wyvil A. Gee, who for- 
merly represented the concern in north- 
ern Iowa, Wisconsin and southern Min- 
nesota, will take charge of the Texas 
territory. 


MARLO COIL CO.—Construction has 


begun on a new building by the Marlo 
| Coil Co., St. Louis, Mo., which will add 
| approximately 14,000 sq. ft. to the pres- 


ent 24,000 sq. ft. plant floor area. The 


| current expansion is the third since 


1937, all being made at four year inter- 
vals. 


FAIR DISTRIBUTION CHANGES 
In Amendment 11 to Control Order 1, 


| effective June 17, OPA has revised the 
definition of “meat” as employed in 


Section 23, relating to fair distribution, 


| so as to exclude all edible rendered fats 
| extracted from livestock and to include 


the items (such as bacon rinds, brains, 
kidneys) listed in Section 30.1 (a) (2) 
of RRO 16 (with the exception of pork 
skins). 

The amendment also defines, for the 
purpose of the areas distribution pro- 
visions, the District of Columbia and 
any city, no part of which is included 
as @ 
county. The amendment requires that 


| a slaughterer complying on the basis of 


his customary trading area is obliged to 
file his delivery reports in accordance 
with that basis. 
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Continued Popularity 
for Suggestion Plans 
Predicted after War 


Industrial suggestion systems, where- 
by employes are awarded cash bonuses 
for original ideas that improve or speed 
production, will be carried over into 
peacetime, in the opinion of officials of 
the National Association of Suggestion 
Systems. The association, which this 
year is sponsoring a series of regional 
meetings, is confident moreover that 
the wartime boom in suggestion plans 
will gather further impetus with the 
return to industry of servicemen who 
will bring with them a broadened per- 
spective and the fruits of new experi- 
ences, many of which can be adapted 
successfully to civilian industry. 

With the return of normal peacetime 
competition, management will be doubly 
desirous of securing shortcuts in pro- 
duction, according to one prominent 
association member. By the same rea- 
soning, when war swollen paychecks 
shrink back to normal, plant employes 
will have a greater incentive to supple- 
ment their incomes with 
bonuses, he feels. 

This latter attitude, it was « 
may be discouraged by union leaders 
and the workers themselves on the 
grounds that production refinements 
may lead to the supplanting of some 
employes with machines. Such an ex- 
perience was cited, that of a concern 
which started a suggestion system with 
sensational initial results. Workers in 
one small department a aged 35 sug- 
gestions a week the month, and 
production was stepped up 75 per cent. 
Then the workers suddenly realized 
that they were being deprived of their 
overtime, which meant a cut of 23 per 


suggestion 


onceded, 


cent in their take-home pay. The fol- | 
suggestions | 


lowing month only three 


were turned in. 


It was said that most companies now 


1) allow labor members to review ac- 
tion taken by the suggestion depart- 
ment; 2) consider the appeal of any 


worker who feels that his suggestion | 
has not received proper consideration; | 


3) follow up to see that suggestions are 
being used, and 4) make sure that sug- 
gestions are reviewed at the end of the 
year to determine whether the sug- 
gester is entitled to an additional 
award. 

Swift & Company, which has been 
making effective use of the suggestion 
system for 25 years, has paid as high 
as $6,600 for an idea which was never 
used in its original form, it is said. 


An employe worked out a device for | 


peeling the skin off certain meat cuts 
instead of cutting it off, thus saving 
time and a good part of the meat which 
was formerly discarded. 

His method, while workable, was 
complicated and unsuited for commer- 
cial application. The company assigned 
its engineers the task of perfecting it; 
with their specialized knowledge they 
ironed out the kinks, almost completely 
changing the machine. However, the 
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management, recognizing that the em- 
ploye had furnished the key to a prob- 
lem which had stumped its engineers, 
gave him full credit and, in addition, 
paid him for later improvements. 


Several other meat plants which re- 
ward employes for workable ideas have 
found that the plan pays dividends and 
there is no reason to believe they will 
discontinue the practice after the war. 
Many new ideas are temporarily lying 
dormant in their files, awaiting only 
the release of necessary materials and 
equipment to put them into effect. For 
this reason, the end of the war will 
probably see numerous production im- 
provements receiving trials under ac- 
tual operating conditions. 


WPEB LIFTS HIDE ORDER 


Direction 11 to Order M-310, the 
order that required that cattle hides 
meeting military specifications for shoe 
upper leather be sold only on military 
orders, has been revoked, the War Pro- 
duction Board reports. The direction 
was designed to relieve an emergency 
situation that arose late in January, 
1945. WPB now is insuring fulfillment 
of military requirements for shoe upper 
leather by issuing specific directions to 
individual tanners, requiring production 
of specified quantities of upper leather. 


Watch Classified page for good men. 
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Cuts costs + saves space 
eliminates ‘weather problems” 
chills + plasticizes + aerates 
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PROCESSING UNIT 
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’ A PROFITABLE ANSWER 
PROBLEM q 
Many plant managers are wondering 
how they can produce Lard and Short- T 
ening at a profit when all out civilian 
production is resumed. Every oper- ct 
ating cost must be analyzed right now TI 
to determine where possible savings can 
be made. - 
If the packaging methods in your PETERS JUNIOR CAR- the 
Lard and Shortening Department now Ine MACHINE. Sete ne Lou 
include setting up and closing cartons S5-@ costons per min. One Co. 
by hand, you can figure one saving is | 
very easily. this 
The use of PETERS economical car- h 
ton set-up and closing machines re- the 
quires just one operator. All the other pack 
girls who are now on these operations worl 
can be shifted elsewhere as needed. cond 
This saving in labor can be figured just forn 
as simply as that! to | 
If you will just send a sample of the slice 
various carton sizes you expect to use liec 
we will gladly recommend machines to P 
meet your specific requirements. It is fron 
important to act now, as we expect to LD shov 
make deliveries in the same sequence S SSen E. ture 
orders are received. min. Nooperater. baco 
end | 
veyo 
PETERS MACHINERY CO. 9 im 


4700 Ravenswood Ave. Chicago 40, Ill. 








THERE afe two specific reasons 

why you should select Montgom- 

ery Elevators for your plant. First, 

you will find that initial cost is generally lower. 
Second, you will find — as scores of other Packers 
have found — that Montgomery Elevators will 
provide greater operating efficiency. Only Mont- 
gomery offers you this two-fold economy. 














Best proof of Montgomery Elevator performance 4 hin 
is our continuously growing list of customers in 
the packing industry and the fact that our first - 
customer, way back in 1913, is still one of our best. Ne 
We have made over 200 installations for this one — 
customer, one of the world’s leading packing com- | 
panies, during this 30 year period. oo 
If you are planning a specific project, Montgomery Pon dow 
Elevator Company invites you to take advantage Mi sepa 
of the wealth of experience gained in meeting the s sp 
exact requirements of scores of Packers. Write i wise. True +0) _ 
e P e by **™ orme r : 
Dept. N-19. - e made. y tive on ers to YOU sing! 
an 
who 
stacl 
weig 
ual 
COMPANY - ‘ ~ 
HOME OFFICE © MOLINE, ILLINOIS ney 
R Branch Offices and Agents in Principal Cities } batel 
con ; 
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PLANT OPERATIONS 
Sdeus for Operating Mon 





TURNING THE 
CORNER RIGHT 


The room available 
for slicing bacon at 
the plant of the 
Louisville Provision 
Co. in Louisville, Ky., 
is L-shaped so that 
this arrangement of 
the slicing-wrapping- 
packing line was 
worked out to meet 
conditions. The bacon 
former is immediately 
to the rear of the 
slicer and is kept sup- 
plied with bellies 
from the cooler (door 
shown in the top pic- 
ture). As the shingled 
bacon comes to the 
end of the slicing con- 
veyor, approximately 
8 oz. are scooped up 


As 


‘ 





* i 
PLAL AS RECESS OE 


.s 
' 


ek Sapa 
A of 


_ 
WAAAY SAAS 











stead of sending each 
8 oz. of shingled slices 
down the conveyor 
separately, these are 
piled up until there 
are eight or ten of the 
8-oz. groups in a 
single pile. These go 
down the conveyor to 
an individual scaler 
who takes a whole 
stack as a stockpile, 
weighs each individ- 
ual group and sends 
it on to the wrappers. 
The wrappers work 
on a piece work basis 
and inelude with each 
batch of packaged ba- 
con a tag with which 
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by one operator and 
deposited on a sheet 
of paper placed on 
the weighing and 
wrapping conveyor by 
a second worker. The 
bacon then goes to 
the two sealers and 
the wrappers and 
packer. 

Several other inter- 
esting variations of 
the usual bacon slic- 
ing and wrapping 
technique have been 
seen recently. 

In one straight line 
installation a scooper 
and paper placer are 
employed just as 
shown here, but in- 








the carton packers at the end of the 
line keep a tally of production. At 
present the 8-oz. groups of bacon are 
placed on disposable sheets, which are 
thrown away when the bacon is 
wrapped, but under normal conditions 
the shingled bacon is spread out on the 
cellophane in which it is to be wrapped. 
When well-trained operators are work- 
ing on the line, 2- to 3-lb. stacks of 
bacon are sent down the conveyor 
rather than the 4- to 5-lb. stacks which 
are now built up. 

This packer reasons that he gets 
better production by furnishing his 
scalers with a number of 8-oz. groups 
at once because the motion from the 
stack to the scale is shorter than from 
the conveyor to the scale. 

In another interesting installation no 
shingling conveyor is employed, but the 
bacon is dumped directly on the weigh- 
ing and wrapping conveyor where it 
falls in little piles. These are picked up 
by the scalers and arranged in rec- 
tangular 8-oz. stacks, weighed and sent 
down to the wrappers in block shape. 


NO ADVANCES FOR 
ABSENTEES 


The superintendent of one meat plant 
has found an effective way of dealing 
with absenteeism among a eertain class 
of employes. Finding that the workers 
most frequently absent without legiti- 
mate cause were those who habitually 
requested “draws” against their pay- 
checks, the superintendent announced 
that there would be no more advances 
for employes with a record of absentee- 
ism. His office now checks the time 
records before advances are approved. 


Hide Curing Methods 


(Continued from page 19.) 


free from salt stains, produce more 
plump leather, and give higher yields 
of leather. The microscopic examination 
of hides brined in saturated salt solu- 
tion showed no deteriorative changes 
but are satisfactorily cured. 


The view that hides brined in par- 
tially saturated salt solutions take up 
more salt in a given period than those 
treated with saturated solutions was 
not confirmed for the conditions cov- 
ered by the hide studies completed at 
the Swift laboratories. 

Because the optimum salt concentra- 
tion (about 10 per cent) for extrac- 
tion of soluble nitrogenous matter from 
hides during brining is far below that 
essential for proper cure and required 
to insure a reasonable factor of safety 
in the event of adverse storage con- 
ditions, the Swift researchers expressed 
considerable doubt as to the feasibility 
of altering present practices of curing 
cattle hides and skins in saturated 
brines. Further, they reported that ad- 
ditional brining in stronger brines or 
subsequent green salting in pack in- 
creases operation costs with no com- 
pensating factors. 
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STORAGE ORDER RELAXED 


Restrictions on the refrigerated stor- 
age of sterile canned meats, packing- 
house products and some other foods 
under WFO 111, have been suspended 
for 90 days in 25 states. Packinghouse 
products have previously been limited 
to 10 days refrigerated storage. 

States in which the suspension oper- 
ates are Illinois, Indiana, Iowa, Michi- 
gan, Minnesota, Missouri, Nebraska, 
North Dakota, South Dakota, Ohio, 
Wisconsin, Maine, New Hampshire, 
Vermont, West Virginia, Kentucky, 
Tennessee, Arkansas, Oklahoma, Kan- 
sas, Montana, Wyoming, Colorado, New 
Mexico and Arizona. However, the sus- 
pension does not include the cities of 
St. Louis, Mo., National City, Ill., Den- 
ver, Colo., and Memphis, Tenn. 

All other provisions of WFO 111 re- 
main unchanged and no part of the 
order is suspended in any of the other 
states. 


SET-ASIDE RULINGS 


In connection with changes in set- 
aside requirements under War Food 
Orders 75.2, 75.3, 75.4 and 75.5, which 
became effective on July 1, E. S. Water- 
bury, administrator of the orders, has 
made the following statement and rul- 
ings: 

“The rather drastic reduction in the 
set-aside required on Army style beef 
will give an opportunity for anyone 


who is in a deficit position to make up 
quickly these deficits by delivering to 
the governmental agencies a sufficient 
quantity of beef to reduce such obliga- 
tions, and we shall expect that anyone 
in a deficit position will put themselves 
in full compliance between July 1 and 
the beginning of August.” 

In administrative interpretative rul- 
ing No. 6 the administrator declared 
that all slaughterers who are now in a 
deficit position on the delivery of 
packer dressed pork sides will not be 
allowed credit for an amount greater 
than 75 per cent of the dressed weight 
delivered to any governmental exempt 
agency or authorized purchaser. Cer- 
tificates issued for a greater percentage 
will not be recognized as bona fide and 
all credits taken in excess of 75 per 
cent will be disallowed. This means, in 
effect, that packers in a deficit position 
on sides must eventually deliver up to 
133 per cent of their deficits. 

The administrator also ruled last 
weekend that credits for sales of pork 
and beef items for feeding prisoner of 
war personnel may be taken against the 
shoulders and manufacturing pork re- 
quirement of WFO 75.3. 


CCC SELLS MORE OFF-LARD 


The CCC has announced the resale of 
30,639 lbs. more of off-condition P.S. 
lard to Lever Bros. Co., Cambridge, 
Mass., at a price of 11.04c per lb. 


EXPLAIN FUNCTIONS OF WSA 


When merchant ships make the 6,000 
mile voyage to island bases in the far 
Pacific they must carry almost twice as 
much food for the men aboard as ves- 
sels crossing the Atlantic, the War 
Shipping Administration points out in 
a new booklet describing the functions 
of the agency and its importance in the 
wartime food supply picture. For this 
reason, it is now more important than 
ever for American producers, proces- 
sors and packers to be sure that food 
for the WSA does not “miss the boat.” 


Also adding to the current WSA food 
supply burden is the task of feeding 
more men than in the past as hundreds 
of thousands of American troops begin 
the homeward trek from Europe or the 
transfer to the Asiatic theatre of war. 
Assurance that these men, as well as 
those who man the transports and cargo 
vessels, have the best food obtainable 
is provided by WSA food standards. 


The manner in which the WSA con- 
tracts for food purchases is told, and 
requirements which suppliers must 
meet are cited. Food sales to the WSA 
or licensed ship suppliers may be cred- 
ited against set-aside requirements or 
may even be made quota exempt, the 
booklet states. For this and other rea- 
sons, it is said, the WSA offers the 
seller “an opportunity to send his prod- 
ucts to war through normal business 
channels, with a fair chance for profit 
and a freedom from red tape.” 








Meat Pachersand Processors 


FULLERGRIPT Brushes out-perform other makes better than 
5 to 1 as proven by many users. Cooked meat containers must 
be clean to satisfaction of inspectors. FULLERGRIPT Ham-Mould 
brushes do this job—no cores to send out for refilling—refills are 
put on by operator of machine or maintenance men. 





Write us 
about your 
requirements 


Casing Brush Cores can be supplied by a well-known 
Chicago firm—made from Hard Aluminum—and brush re- 
fills by us for easy installation when needed. 


THE FULLER BRUSH COMPANY 


INDUSTRIAL DIVISION, 3596 MAIN STREET, HARTFORD 2, CONN. 


Le 
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WELL WORTH WAITING FOR 


Any rendering equipment you purchase 
a from now on is essentially a post-war 
investment. So be sure to get all the facts on 
Rujak Rendering Equipment before you make 
any commitments. Designed specifically to cut 
operating costs, Rujak Equipment offers you 
. important advantages in your rendering opera- 
tions by saving time, cutting labor costs and 
speeding production. 


Try as we will, the manpower and material 
situation keeps us behind on production. We 
can’t promise you prompt delivery ... you'll 
have to wait. But Rujak Equipment is well worth 
waiting for. Only with Rujak are you assured 


of rendering equipment that will meet all your 


post-war competitive problems efficiently . . . 
economically. 





_— 


THE JOHN J. DUP COMPANY AMERICAN BUILDING CINCINNATI, 0. 
= 








TRADE MARK 


THE QUALITY TRADE MARK 





| Poe | 


For Grinder Plates.and Knives | 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to+l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 

all Sausage Mach 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 








Pork Output in June 
Was 3 Pct. Over May 


RODUCTION of beef, veal and 
lamb in federally inspected plants 
during June was approximately the 
same as in the preceding month. June 
pork production was 3 per cent greater 


| than May, according to an analysis of 
| the livestock and meat situation, issued 


this week by the American Meat Insti- 
tute. 

Compared with June of last year, 
quantities of beef and lamb produced 
were 12 per cent and 9 per cent greater, 


week and 326,000,000 Ibs. for the corre- 1 


sponding week in 1944. ‘ 


Last week’s slaughter of cattle under : 
federal inspection was estimated at” 
250,000 head, 6,000 head fewer than a™ 
week earlier but 8,000 more than in 
1944. Production of inspected beef for 
the week ended June 30 was 129,000,000 
lbs. against 132,000,000 lbs. for the pre- 
ceding week and 115,000,000 lbs. a year 
earlier. 

Last week’s slaughter of calves under 
federal inspection was estimated at 
113,000 head, up 2,000 from the preced- 
ing week but 33,000 under a year 
earlier. Last week’s output of inspected 
veal was calculated at 12,000,000 Ibs., 





1945 


Week 
Ended 


BEEF VEAL 
Head Output Head 
(1000) (Mil. Ib.) 
EE Sebekwsscce nd 248 30.: 118 
EE Mea nes0eneg 240 
| err 232 
BOOT BB... cccccccaee 


OS Pree 236 
May 3° 
May 19. 
May 26 


June : 
June 
June 
June 
June ¢ 


*Preliminary, subject to revision. 
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FEDERALLY INSPECTED SLAUGHTER AND MEAT PRODUCTION 
By Weeks, April-June 1945 


Output 
(1000) (Mil. Ib.) (1000) (Mil. Ib.) (1000) 
10.6 
11.0 


LAMB, MUTTON PORK (ex. lard) Total Meat 

Head Output Head Output Production 

(Mil. Ib.) (Mil. Tb.) 
108.4 265.4 
109.5 263.4 
115.9 265.0 
120.5 269.7 


355 15.9 718 
363 16.3 716 
366 16.1 748 
375 16.5 773 
16.0 780 
15.6 744 
18.0 750 
19.2 783 


120.0 272.3 


16. 9 601 
19.: 790 
17.3 817 
17. 788 
17. 777 


777 24.3 282.6 








| respectively, for the month just closed. 
| Veal production for June was down 25 
| per cent and pork output was 34 per 
| cent smaller than a year earlier for the 
| same month, the Institute said. 


Marketings of cattle in June in- 


| creased 5 per cent over the preceding 
| month, and were 10 per cent greater 


than June of 1944. Hog marketings in- 
creased 1 per cent in June over May, 
but were 44 per cent less than in June 
of last year. Marketings of sheep and 
lambs for June increased 4 per cent 
over May, and were 4 per cent over 
June of 1944. June marketings of calves 
decreased 4 per cent from May, and 
were 16 per cent under June 1944. 


The last week of June, however, 
brought a 5,000,000-lb. decline in the 
volume of federally inspected meat pro- 
duction, reflecting a moderate reduction 
in marketings of both cattle and hogs. 
The War Meat Board estimate of in- 
spected output in the week ended June 
30 totaled 282,000,000 lbs. compared 
with 287,000,000 lbs. for the preceding 


the same as in the preceding week but 
5,000,000 Ibs. under 1944. 


Slaughter of sheep and lambs under 
federal inspection for the final week in 
June amounted to 435,000 head. This 
was 10,000 more than a week earlier 
but 31,000 fewer than a year earlier, 
The calculated production of lamb and 
mutton was 17,000,000 lbs. in each of 
the three weeks under comparison. 


The inspected hog kill for the week 
ended June 30 was estimated at 777 000 
head. This was 11,000 fewer than 
the preceding week and 539,000 (41 per 
cent) fewer than in 1944. Inspected) 
pork production (excluding lard) for 
the week was figured at 124,000,000 Ib 
compared with 126,000,000 Ibs. for t 
preceding week and 177,000,000 Ibs. 
year earlier. 


The accompanying table for the weekg 
since April 1 contains revisions of the 
weekly War Meat Board estimates ¢ 
inspected slaughter and meat produe 
tion based upon monthly totals puby 
lished by the Dept. of Agriculture. 





STOP SWITCHING ALLOWANCE 


The Interstate Commerce Commis- 
sion has issued a cease and desist order 
directing several rail carriers to cease 
payment of an allowance to John Mor- 
rell & Co. for switching services at the 
Ottumwa plant. The ICC found that 
transportation services of the carriers 
began and ended at interchange tracks 
and that the movements by the packer 
and the carriers between the inter- 
change tracks and points in the plant 
were services that it was not the duty 
of the carrier to perform. 


CHICAGO PACKER FINED 


Wimp Packing Company of Chicagé 
has been fined a total of $14,000 im 
federal district court in Chicago follow- 
ing a plea of guilty to seven counts of 
an action charging violations of meat 


slaughter quota restrictions. Federal 
Judge William Campbell imposed a fine 
of $2,000 on each count of the action 
charging the Chicago packing company 
exceeded its beef slaughter quota by 
approximately 4,000,000 lbs. during the 
period from October 12, 1942 through 
September 11, 1943. 
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Your baby’s sturdy plastic toy-s--+0-¥ 
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Many more products , Products ond Divisions of Con Co. 
coming into 4 700 &. 42nd St. Now York 17, n.Y. 
‘ f courmentas promucte: Mets! Some cc, 
J Fibre Drum= - Paper Container® Paper Cup* 
Plastic Products * Crown Cov and Cork Yrod- 
wets * achinery end Eaipment. 
OPERATING prvisions: The Container Co-. 
Venu Wert, Ohio - Dream Company, 
Pittabergh. Pa. - Roothby Fibre Can Division, 
Roxbury, Mess. « Mono Containers, Newerk, 
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Bond Crowe & Cork Co, Witmington. Del. 
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~NEW EQUIPMENT cscs 





PORTABLE EXTINGUISHER 


A portable fire extinguisher using 
carbon dioxide as the extinguishing 
agent is now being marketed by the 
American-LaFrance-Foamite Corp., El- 
mira, N. Y. Known as the Alfite 
Speedex, it is made in three different 





sizes—Models 15, 10 and 4, the numbers 
indicating the pound capacity of the gas. 

The new unit is engineered to extin- 
guish more speedily small oil or electri- 
cal fires, with no loss of the extinguish- 
ing gas on anything but the fire itself. 
The operating valve lever, located di- 
rectly above the carrying handle, can be 
instantly opened by pressing the hand 
grip and as quickly closed by relaxing 
the pressure. For continuous operation, 
a D-yoke ring is slipped over the oper- 
ating lever while it is depressed. 

All models have the approval of the 
Underwriters’ and Factory Mutual Lab- 
oratories. 


SYNTHETIC RUBBER SEALER 


A new synthetic rubber sealing com- 
pound, developed during the war by sci- 
entists of the American Can Co. and the 
Dewey and Almy Chemical Co. as a rub- 
ber conservation measure, is said by re- 
search men to offer many advantages 
over natural rubber, including greater 
service life and improved double seal- 
ing. It is now possible to produce syn- 
thetic rubber in many variations, it is 
claimed, and thus sealing compounds 
can be tailor-made to fit unusual re- 
quirements where natural rubber could 
be used only with difficulty. 


Buna § is used as the basis of most 
of the American Can Co. sealing com- 
pounds, although certain conditions 
make it desirable to use Butyl com- 
pounds in cans to be used for meat 
products, it is explained. 


The new compounds have performed 
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satisfactorily in tests and now present 
only a cost problem which is being at- 
tacked in the can company’s research 
laboratories. It is believed that costs 
can be lowered to a point where the new 
product’s advantages will offset any re- 
maining difficulties. 


BAITLESS RAT TRAP 


The electronic rat trap, science’s 
most modern approach to the rodent ex- 
termination problem, will shortly be 
produced in unlimited quantities for ci- 
vilian needs, it is announced by Elec- 
tronic Traps, Inc., Rochester, N. Y. The 
concern’s production facilities have thus 
far been utilized largely in furnishing 
traps for the military. 

The inventors of the electronic trap, 
who are said to have spent years study- 
ing the nature and habits of rats, point 
out that this rodent has certain in- 
grained characteristics which, when 
known, can be used to assist in its down- 
fall. The most important include the 
fact that the rat does not like dead-end 
streets, and is very reluctant to tread 
on unfamiliar surfaces. He almost in- 
variably takes the same route from his 
hiding place to the spot where he seeks 
food and water. 


For this reason, the Rochester auto- 


S=—-_-S— 
Trill ire 
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matic trap has no floor and is open at 
both ends. The trap is placed where 
tracks and droppings indicate that the 
rat runs, and is plugged into any con- 
venient electrical socket. When the rat 
enters the tunnel he breaks an unseen 
electric eye beam which slams both tun- 
nel doors shut. In the same action, a 
small door at the side of the trap opens. 
Seeking to escape, the rat dashes 
through the opening and up a ramp 
carrying a slight electric charge. This 
spurs him on into the electrocution 
chamber where he is clamped tightly 
in a vise of electrodes, killing him in- 
stantly. The death chamber floor then 
drops away, depositing the body in a 
basket outside the trap. 

At the same time, the trap automati- 
cally resets itself for the next victim. 
The entire procedure is said to average 
about three minutes. Engineers claim 
that the death of other rats has no re- 
straining effect on the action of subse- 
quent victims. 


CONVEYOR POWER UNIT 


A power unit for motorizing conveyor 
equipment has been placed on the mar- 
ket by the Island Equipment Corp., 
New York, N. Y. This self-contained 
assembled unit, built in an iron frame, 
can be quickly and securely bolted to 
the chassis of any piece of conveying 
equipment that needs to be mechani- 
cally operated, according to the manu- 
facturer. 

The unit consists of motor, driving 
rolls, switch speed reducers (where de- 
sired), controls, necessary gears and 











other mechanism needed to make the 
proper connections. Plugged into an 
electrical outlet, it is ready for use. It 
is said that in this manner an ordinary 
gravity conveyor can be motorized, per- 
mitting upgrade operation. The entire 
unit measures 15x24x17 in., and weighs 
167 lbs. when crated and ready for ship- 
ment. 


CASE NUMBERING DEVICE 


A handy device for consecutive and 
lot numbering of rough wooden cases, 
corrugated cartons and shipping papers 
has been developed by Adolph Gottscho, 
Inc., New York, N. Y. One such unit, 
consisting of seven wheels, imprints 
three digits, the word “of” and then 
three more digits. The first set of 
digits changes consecutively, or in 
duplicate, with each impression to show 
the case number; the last three digits 
are set by hand and remain unchanged, 
indicating the total number of cases to 
be shipped. 

The numbering units are available in 
three different character sizes: 1 in, 
% in. and % in. It is claimed that the 
resilient rubber figures insure clear im- 
pressions while the aluminum frames 
provide strength without the disadvat 
tage of undue weight. 

Extra large handles make for easy 
manipulation and speedy, accurate, fook 
proof control, according to the man 
facturer. 
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entire O. the long run, when proper refrigeration 
veighs might mean the difference between total loss or 
fa great profit, leading operators from coast to coast 
depend on THERMO KING. Regardless of cli- 
mate or temperature changes, compact, light- 
SE weight THERMO KING is engineered to bring 
. on perishables through without loss or shrinkage. 
cases, In a recent run of 1100 miles through the desert, 














papers a THERMO KING equipped trailer started with a 

ttscho, loading temperature of 44° F. and ended with 

h unit, . ‘ a : 

aprints a temperature of 46° F. Maximum efficiency in 

d then minimum space... THERMO KING. NO ICE...NO COLD PLATES... 
set of THERMO KING is a complete factory-pack- ©! sir is circulated through- 
or in i : out the trailer, to insure Posi- 
o show aged unit. Nothing else to buy. Powered by a Gun Pectin. 


. digits gas engine it is completely automatic .. . just fill 
anged, the tank, “Set the Thermostat and Snap the 
ases 0 Switch.” Requires no connection to the tractor. 
Investigate the advantages of THERMO KING AN EXTRA VON OF PATIOAD 
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. mani ADDRESS_ 


CITY. 
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Smaller Percentage of 
Top Grade Cattle Will 
Be Killed Each Month 


The percentage of a packer’s total 
cattle slaughter, on a dressed weight 
basis, which may be in the Good and 
Choice grades will be reduced monthly 
as the summer progresses, according 
to Amendment 5 to Order 1 under 
Maximum Price Regulation 574, effec- 
tive July 1. 

The percentages, which cover the 
next three monthly accounting periods, 
are intended to assist slaughterers in 
remaining in compliance with provi- 
sions of the price regulation governing 
individual slaughterers’ permissible 
maximum costs for all cattle during 
an accounting period. They impose no 
limit on the total amount of cattle that 
may be slaughtered, OPA said, since 
they apply only to Good and Choice 
grades. The percentages are: 

Period ending on or about 
July 31, Aig. 31, 
M45 1945 
Biececce f oO 
z 6 


Zone C 6 5 40 


Sept. 30, 
945 


Zone 


Zone A consists of the states from 
the Pacific Coast to and including Mon- 
tana, Wyoming, Colorado, New Mexico, 
and the western part of Texas lying 
directly south of New Mexico. Zone B 
consists of all states east and north of 
and including North and South Dakota, 
Nebraska, Kansas, Missouri, Kentucky 
and Virginia, and includes the District 


of Columbia. The rest of the United 
States makes up Zone C. 

The maximum percentages in effect 
during April, May and June, were 90 
per cent in Zones A and B, and 75 per 
cent in Zone C. These higher percent- 
ages were established because of the 
high proportion of Good and Choice 
grade cattle available during those 
months, and the seasonal scarcity of 
lower grade animals, OPA said. 

The revised percentages take into 
account the usual increased marketing 
of lower grades during the next three 
months, OPA added. A reduction in the 
proportion of Good and Choice cattle 
that any slaughterer may kill is in line 
with the decreasing proportionate sup- 
ply of these grades available in the 
markets. 


MORE BEEF ALLOCATED TO 
CIVILIAN USE DURING JULY 


On the basis of the allocations made 
by the War Food Administration, civil- 
ians will receive a weekly average of 
90,090,000 lbs. of beef (retail trim cut 
basis) compared to 73,530,000 lbs. a 
week during the June period, an in- 
crease of 16,560,000 lbs. weekly, accord- 
ing to an Office of Price Administration 
report. 

The amount of veal to be made avail- 
able also is slightly greater, the weekly 
retail trim cut average for July being 
24,180,000 lbs. compared to 23,040,000 


lbs. in June, an increase of 1,140,000 
lbs. weekly. 

During July, there will be an average 
weekly supply of 85,100,000 lbs. of 
pork, retail trim cut basis, compared to 
91,240,000 lbs. in June, a loss of 6,140,- 
000 lbs.; lamb, 10,030,000 lbs. during 
July compared to 11,010,000 lbs. in 
June, a decrease of 980,000 lbs.; mutton, 
2,790,000 lbs. in July compared to 
2,190,000 lbs. in June, an increase of 
600,000 lbs. 

In revealing that there will be about 
5 per cent more meat during the July 
rationing period than during June, OPA 
said that despite this gain point values 
were held at their June level to assist 
in distributing meat to areas that have 
been unable to get it regularly. The 
rationing and price agency stated that 
reports received from its field offices 
indicate a slight but definite improve- 
ment in distribution to shortage areas, 
Meat is reaching many retailers in 
greater quantities and with greater 
regularity than before. 


FRANKFURTS FOR PICNICS 


Summer sales of Abros frankfurters, 
produced by Abraham Bros. Packing 
Co., Memphis, Tenn., are being stimu- 
lated by newspaper advertisements 
urging consumers to “make your yard 
your warm weather picnic grounds. In- 
vite the gang over and make sure you 
have plenty of Abros frankfurters.” 











blow in various other directions. 


but the flies stay outside. 


information, prices, etc. 





Cut 2061. View of 24" diameter Refrigerator Fan. 
Designed to blow upwards but can be adjusted to 


Hundreds of these fans are in successful opera- 
tion all over the country. Please write for complete 


THE MAGIC FAN WHICH DECREASES 
REFRIGERATOR OPERATING COSTS 


The RECO Refrigerator Fan keeps the coils from be- 
coming insulated with frost and ice. It continually moves 
the cold air from around the coils and intermixes it uni- 
formly with the room air, thus lowering the room air tem- 
perature. The result is much lower operating costs—the 


RECO soon pays for itself. 


Jeo Refrigerator Fan 


Also keeps the walls and ceiling dry. 
It prevents slimy | 
. It prevents mold and fungi 
It prevents meat spoilage. . . . 


It dissipates odors. .. . 
meat... 
growth.... 
It speeds up meat ripening. 


KY FLY CHASER FANS:- 


At last the fly pest problem is solved, once and for all. The RECO r : 
Fly Chaser Fan blows a large volume of air down in front of doors or other 
openings, providing an invisible screen which flies do not pass through. ¢ 

People can come and go as they will in a building protected by RECOS 


REZELERS 
ELECTRIC COMPANY 


Mfrs. of RECO Refrigerator Fans, Fiy Chaser Fans, 
ixers, Peelers and 


2689 W. Congress St. 


=o OS, Ca 
a 
This is a view of two RECO Wig Cham Fans 


se 


installed over double doors on ipping plat- 
orm. Despite constant traffic in and out of 
the doors, the flies stay outside. 


Food Choppers 


Chicago 12, Ill. 
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MODERN 
EQUIPMENT 


ror YOUR PLANT 


¢ KILLING FLOOR 

e SAUSAGE ROOM 

e LARD DEPARTMENT 
e INEDIBLE RENDERING 








A COMPLETE STOCK 


OF 
SUPPLY 


ITEMS 








WRITE US TODAY 
v 


ENTERPRISE 
INCORPORATED 


Ebsco 


PRODUCTS SINCE 1905 


DALLAS 2, TEXAS 











MOST ECONOMICA 


ELEVATOR 


FOR 2, 3 OR 4 STORIES 


For 2, 3 or 4 story freight or passenger 
service, an Oildraulic Elevator offers 
you very definite savings: First, you 
save on construction or remodeling 
costs. Being pushed up from below in- 
stead of pulled up from above, no ele- 
vator penthouse, heavy sidewall struc- 
ture or special machine room is re- 
quired, Second, you save on low initial 
cost of the equipment and low main- 
tenance expense. You can count on an 
electric Oildraulic Elevator for smooth 
operation, accuracy of landing stops, 
dependability, and safety. It is 
— backed by Rotary Lift Company’s 
experience in building over 40,000 
je" | hydraulic elevating units in the 
( past twenty years. 


1) Mail the coupon below for free 
| | copy of Catalog RE-301. Contains 

3 complete information and prelimi- 
Y nary layout data—a real aid in 
formulation plans. 











Retayy 
OILDBAULIC ELEVATORS 
Rotary Also Makes Oildraulic Levelators 


ROTARY LIFT COMPANY 
1011 KANSAS STREET 
MEMPHIS, TENN. 


Please send Catalog RE-301 om Vildraulic Elevators to: 











in Producing... 


BETTER PACKING PAPERS 


Z you are invited to visit the HPS laboratories 


Forty years of experimenting have made HPS packing house papers tops 
in their field. Proof of their better quality lies in the fact that many lead- 
ing packers have used them exclusively for long periods. 


However, HPS research men are not content to rest on laurels, They are 
constantly at work improving textures, lowering costs and now, of course, 
developing new HPS papers for post-war uses. 


Whether or not you have an immediate wrapping problem—whether or 
not you feel the need for future wrapping plans you can profit by consult- 
ing periodically with the HPS development and research division. Here 
papers have been developed which have worked miracles in many fields. 
This special, highly efficient service is always at your command. 

In the meantime, write for samples and information 


on regular HPS stock papers. 


PS) H.P. Syirs Parer Co. 


S001 WEST SIXTY SIXTH STREET 


Curcaco 33 


WAXED, OILED, WET-STRENGTH AND LAMINATED PAPERS 
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PROVISIONS AND LARD oc060y Revoe 








CANADIAN INABILITY 
TO EXPORT MEAT TO 
U. S. IS EXPLAINED 











The U. S. Department of Agriculture 
this week gave the following explana- 
tion as to why meat cannot be imported 
into the United States from Canada. 

Canada has made commitments to 
ship its exportable surplus of meat to 
the United Kingdom and to liberated 
areas. Most of the meat shipped to the 
United Kingdom is supplied under the 
mutual aid (free contribution) pro- 
gram and most of that shipped to lib- 
erated areas is a part of Canada’s con- 
tribution to the United Nations Relief 
and Rehabilitation Administration. 


The Canadian export commitment 
to the United Kingdom is a minimum 
of 500,000,000 lbs. annually (about 20 
per cent of Canada’s total estimated 
production in 1945). However, efforts 
are being made, as in 1944, to exceed 
this figure substantially, although hog 
production is down about 35 per cent 
from last year. The Canadians have 
already this year shipped to the United 
Kingdom slightly more meat than the 
United States. This availability of meat 
for the United Kingdom from Canada 
entered into the decision to allocate no 
United States meat to the U. K. for the 
July-September quarter of 1945. 


It is estimated that in addition to the 
foregoing, shipments by Canada to lib- 
erated areas in 1945 may reach about 
110,000,000 lbs. as canned meat. Can- 
ada also is continuing to assume the 
responsibility of providing meat for 
certain areas, such as Newfoundland 
and British West Indies. Altogether, 
exports may be 30 to 35 per cent of 
this year’s total meat production in 
Canada. 

To obtain meat for export and to 
restrict domestic consumption, Canada 
utilizes a system of government requisi- 
tioning at inspected packing plants. 
This is similar to the set-aside system 
employed in the United States to pro- 
cure supplies for lend-lease and the 
military services. Slaughter plants in 
Canada are required to reserve for 
overseas delivery all grade A _ hogs 
everywhere, all grade B hogs in west- 
ern Canada and 65 per eent of grade 
B hogs in Ontario and other eastern 
provinces. These two grades comprise 
the bulk of the hog marketings. 

Canadian consumption of meat is at 
a lower per capita rate than last year 
and canned meat has been withdrawn 
from civilian consumption except for 
certain priority users. Per capita con- 
sumption of meat in Canada this year 
is expected to be about 10 lbs. higher 
than in the United States. 
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To import meat into the United 
States, an export license must be ob- 
tained from the Canadian Government, 
and no permits for export to the United 
States are being issued at the present 
time. Some meat from Canada, however, 
is being furnished to the U.S. military 
forces. 

In addition to its contribution of 
meat, Canada has made available to the 
United Kingdom and the British armed 
forces substantial amounts of dairy 
products. Almost 75 per cent of all the 
cheese produced in Canada is now being 
sent to the British, also under mutual 
aid. Civilian consumption of butter in 
Canada is considerably higher than in 
the United States, but butter has al- 
ways made up a considerably larger 
proportion of Canadian fats and oils 
supplies than is true in the United 
States, and consumption of other fats 
and oils is lower in Canada than here. 


STOCKS AT SEVEN MARKETS 


Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee on 
June 30, 1945, with comparison as 
especially compiled by THE NATIONAL 
PROVISIONER: 


June 30, 

45, Ibs. 
Total S.P. meats.31,927,616 
Total D.S. meats.25,123,306 
Other cut meats. 8,556, orf 


May 31, June 30, 
"45, Ibs. "44, Ibs. 
30,875,953 90,688,732 
23,254,470 68, 770, 367 

7,949,382 


32,880,960 

Total all meats. .65,607,3 62,079, — . 340,059 
3,805,4 50 2,562,35: 0,256, 

10,874, 739 
13,437,097 105,394,853 


862 
és. 137,991 
Total lard 
8. a ane 


14,598,314 

1,942,134 2,625,532 2,359,214 

16,436,468 29,889,638 
10,904,208 
909,745 


16,908,511 
6,345,959 


SP. 
lies 


D.S. 
D.S. fat backs... 5, 607, 642 10,623,676 


BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 


CHICAGO PROVISION STOCKS 


Stocks of lard at Chicago on June 30 
totaled 8,792,412 lbs., slightly above 
the May 31 total of 8,236,488 lbs. Hold- 
ings on the corresponding date in 1944 
totaled 72,576,406 lbs., reflecting the 
accumulation which took place during 
the heavy hog kill in the winter and 
spring of 1944. 

Storage stocks of meat at Chicago 
increased slightly during June, with 
holdings of all meats on June 30 total- 
ing 26,304,386 lbs., compared with 24,- 
834,163 Ibs. on May 31. Stocks of meat 
last year at the end of June were more 
than three times as heavy, with hold- 
ings totaling 92,174,446 lbs. D. S. and 
S. P. meats, with the exception of S. P. 
skinned and regular hams and D. S&S. 
fat backs, gained slightly last week. 

June 30, May 31, June 30, 
"45, Ibs.  '45, Ibs. = °44, Ibs. 


3,222 


All bbl. pk. 
(bbls. ) 

P.S. lard (a).... 

P.S. lard (b) 

Other lard 

Total lard 

D.S8. cl. bellies 
(contract) .... 

D.S. cl. bellies 


2,926 
1,611,976 


54,113,109 
72,576,406 


7,504,300 
20,115,247 
27,619,547 

6,361,639 

918,012 


13,277,234 
21,214,427 


3,850,045 
18,933,542 


92,174,446 
(b) Made prior to 


D.S. rib bellies 
D.S. fat backs. 
S.P. regular 


8.P. bellies. 
8.P. picnics. 8.P. 
Bost. shidrs... 1,075,427 ° 
Other cut meats. 5,564,498 4,115,627 
Total all 
meats 24,834,163 


(a) — since Oct. 1, 1944. 
Oct. 1, 1944. 

The bm figures cover all meat and lard in 
storage in Chicago, including holdings owned by 
the CCC 


3,674,173 
157,745 


SHIPMENTS TO MEXICO 


ICC Service Order 327, effective July 
10 and expiring February 28, 1946, pro- 
vides that all carload shipments from 
the United States to Mexico must be 
covered by straight bills of lading. 
Shipments moving under order bills of 
lading have caused congestion at border 
points. 





Iodine Value (Fite) 
Saponification Va 
Pacapegenaste Satter (FAC) 
Titer (°C.) 





LARD AND TALLOW SPECIFICATIONS 


The oil characteristics committee of the American Oil Chemists Society 
has drawn up specifications for neatsfoot oil, North American lard and beef 
tallow, which, however, are still subject to further consideration. Proposed 
values for these products are as follows: 


Spec. Gravity @ 99/15. ., © cccccctasscensasesnve 
@ 25/25 


0.906-0.912 
BD @ 40 0. ccccccccccccccccscccecccccccccseccccesccssessee 1,.458-1.461 
69-76 


20 
Pour Point (ASTM) (°F .)...cccccccesecccescceccsecesecss 20-40 


*Some lards from the southern United States may run somewhat lower in titer. 
Since 1937 the committee has published information on a number of fats 
and oils which is intended to serve the trade as a useful guide in its activities. 


North 
American 
Lard 
0.858-0.864 
7 9.908-0.913 
i on 1.459 


190. 199 
Max. 0.8% 
36-43*° 


Neatsfoot 
oil 


yey 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 
+Carcass Beef 


Week ended 


Steer, hfr., choice, all wts 
Steer, hfr. good, 

Steer, hfr., com., all wts 
Steer, hfr., utility, all wts 
Cow, commercial, all wts 
Cow, canner and cutter 
Hindquarters, choice 
Forequarters, choice 

Cow, hdq., commercial 
Cow foreq., commercial 


Steer, hfr., sh. loin, choice...... y 
hfr., sh. loin, g 30 
hfr., sh. loin, 


" loin, choice 
, hfr., loin, 
,. hfr., loin, 

Cow, loin, commercial 
Cow, loin, utility 
Cow round, commercial 
Cow round, utility 
Steer, hfr., rib, choice 
Steer, hfr., rib, good 
Steer, hfr., rib, commercial 
Steer, hfr., rib, utility 
Cow rib, commercial 
Cow rib, utility 
Steer, hfr., sir., 
Steer, hfr., sir., g 
Steer, hfr., 
Steer, hfr., 
Cow, sirloin, commercial 
Cow, sirloin, util 

, flank steak 





Steer, hfr., reg. chk., choice..... 
Steer, hfr., reg. chk., goc 

Steer, hfr., reg. chk., 

Steer, hfr., reg. chk., utility 

Cow, reg. chk., commercial 

Cow, reg. chuck, utility......... i 
Steer, hfr., c. c. chk., choice 
Steer, hfr., c. ¢. chk., gd 

Steer, hfr., c. c. chk., com 

Steer, hfr., c. c. chk., utility.... 
Cow, c. ce. chk., commercial 

Cow, c. c. chk., utility.......... 
Steer, hfr., foresttank 
Cow foreshank 
Steer, hfr., brisket, choice 

Steer, hfr., brisket, good. . 

Steer, hfr., brisket, com 

Steer, hfr., brisket utility 

Cow, brisket, commercial 

Cow; brisket, BONE o cccnccccece 5 
Steer, hfr. back, choice 

Steer, hfr. back, good........... 
Cow back, commercial 

ee: Cs no cic cee ceeses 
Steer, hfr. arm chuck, choice... .1 
Steer, hfr. arm chuck, good 

Cow arm chuck, commercial 

Cow arm chuck, utility 

Steer, hfr. sh. pl., gd. & ch 

Steer, hfr. sh. pl., com. & util.. 
Cow short plate, commercial 13% 
Cow short plate, utility......... 13% 








tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c¢ 
per cwt. for local del 


+Veal—Hide on 
Choice carcass .......secceees 22-20 
EE ear eee 
Choice saddles 


tVeal prices include permitted ad- 
dition for Zone 5, 25¢ per ewt. for 
deuble wrapping and 25¢ per cwt. for 
delivery. 


Tongues, fresh or froz 
Tongues, can., fr. or froz 
Sweetbreads 
Ox-tails, under % 1 
Tripe, scalded ...... 





Galt "Livers, 
Sweetbreads, 
Lamb tongues ........... wescocsae 


*Prices out i loose basis. For 
lots a = add $0.625. For 
shipping containers, add 

container (omrost 

& cutlets only) $2.00. 





ads, brains & 
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Choice lambs 
Good lambs 
Commercial lambs 
Choice hindsaddle 
Good hindsaddle 
Choice fores 

Good fores 


Choice sheep 

Good sheep 

Choice saddles 

Good saddles 
Choice fores 

Good fores 

Mutton legs, choice 
Mutton loins, choice 


**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockin- 
ette, plus 25c per cwt. for del. 


*Fresh Pork and Pork Products 


Reg. pork loins, und. 12 Ibs 
Picnics 

Tenderloins, 10-lb. cartons.... 
Tenderloins, loose 

Skinned shldrs., 

Spareribs, under 3 lbs 

Boston butts, 4/8 Ibs 
Boneless butts, c. 

Neck bones 

Pigs’ feet 

Kidneys 
Livers, 
Brains 
Ears 
Snouts, lean out 
Snouts, lean in 
Heads 
Chitterlings 
Tidbits, hind feet 


*P rices carlot and loose basis. 


unblemish 


WHOLESALE SMOKED 
MEATS 


Fancy regular a 14/18 Ibs., 
parchment paper 

Fancy skinned a 14/18 Ibs., 
parchment paper 

ey 4 trim, brisket off, bacon, 

b down, wra 

oda cut seedless bacon, 8 Ib. 
GOUR, GEER. occccccccccccccess 23% 

Beef sets, smoked 
Insides, D Grade.. 
Outsides, D Grade. 
Knuckles, D Grade 





Quotations on pork items are 


loose, wrapped, f.o 4 Chicago, sub- 
ject to OPA quantity differentials. 


*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-Ib. bbl 


Regular tripe, 200-Ib. bbl 
Honey, tripe, 200-lb. bbl 


*BARRELED PORK AND 
BEEF 
Clear fat back pork: 
70- 80 pi 





Ex. plate beef, 200 Ae Minis, 

For prices on sales to War *Procure- 
ment Agencies, see Amendment 26 to 
RMPR 148, effective May 26, 1945. 


*Quot. on pork items are for less 


than 5,000 Ib. 
permitted add., 
loc. del. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis 
Reg. pork trim. (50% fat) 
Sp. lean pork trim. 85% 
Ex. lean pork trim. 95% 
Pork cheek meat 
Pork livers, 
Boneless bull meat 


lets and include all 
except boxing and 


Beef trimmings 
Dressed canners 
Dressed cutter cows 
Dressed bologna bulls 
Pork tongues 


DRY SAUSAGE 
Cervelat, dry, in hog bungs...... 


ee ° 

Cc. Salami, semi-dry 
5 C. Salami, semi-dry 
Genoa style Salami 
Pepperoni 
Mortadella, semi-dry 
Cappicola (cooked 
Proscuitto 


+DOMESTIC SAUSAGE 
(Quotations cover Type 2) 


Pork sausage, hog casings....... 
Pork sausage, bu 

Frankfurts, in sheep casings..... 
Frankfurts, in hog casings.......25 
Bologna, natural casings. . 
Bologna, artificial, casings 

Liver saus., fr., beef casing: 
Liver saus., fr., hog casings. 
Smkd. liver saus., hog bungs. 
Head cheese 

New Eng., natural casings. . 
Minced lunch, natural casings 
Tongue and blood 

Blood sausage 

Souse 

Polish sausage 


tPrices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


Nitrate of soda (Chgo. w’hse) 
in 425-Ib. bbis., del 
Saltpeter, n. ton, 
Dbl. refined gran 
Small crystals 
Medium crystals 
Large crystals .. 
Pure rfd. gran. nitrate of soda. 
Pure rfd. powdered nitrate of 


soda unquoted 
Salt, in —. Nw of 80,000 Ibs. 
only, f b. Chgo., per ton: 
Granulated, ‘kiln dried 


Rock, bulk, 40 ton cars 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans 
Standard gran., f.o.b. refiners 


(2%) 
Packers’ curing sugar, 250 Ib. 
ba f.o.b. Reserve, La., 
less 2 
Dextrose, in car lots, per cwt., 
(cotton) 
in paper bags 


SPICES 


(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 
Allspice, prime 
Resifted 


Cloves, Amboyna 
Zanzibar 
Ginger, Jam., 


West India Nutmeg.. 
Paprika, Spanish 
eS Cayenne 

1 


Black Malabar 
Black Lampong 
Pepper, wh. Sing 
unto 
Packers 


*Nominal quotations. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack...... 20 
Domestic rounds, over 
% in., 140 pack 
Export rounds, wide, 
over 1% in 
Export rounds, medium, 
1% to 1% 
Export rounds, narrow, 
1% in. 
No. 1 
No. 2 weasands 
a 1 = 


Dried or why ‘wanes rs, 
per piece: 
12-15-in. wide, 
10-12-in. wide, 
8-10-in. wide, 
6- 8-in. wide, 

Hog casings: 
Extra narrow, 
dn. 
Narrow 
mm. ate 
Medium, 32@35 mm 
Medium, 35@38 mm 
Wide, 38@43 mm 
Extra wide, 43 mm......1.45 
Export bungs , 
Large prime bungs : 
Medium prime bungs.... 
Small prime bungs 
Middles, per set 


Ground 
Whole for Saus, 


29 mm. & 


mediums, 29@32 


Caraway seed 
*Cominos seed 
Mustard sd., 
American 
Marjoram, 
Oregano 


Chilean.... 


*Nominal. 


OLEOMARGARINE 


White domestic, vegetable.......19 
White animal fat - -16 
Water churned pastry........ sow 
Milk churned pastry 

Vegetable type 


VEGETABLE OILS 


White, deodorized, summer, oil, 
in tank cars, del’d Chicago... .14.55 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del'd 
Chicago 1 
Raw soap stocks: 
Cents per Ib. del’d in tank cars. 
Cottonseed foots, basis 50% 
Midwest and West Coast 
East 
Corn foots, basis 50% T.F 
Midwest 
East 
Soybean foots, basis 50% T.F 
Midwest and West Coast 
East 
Soybean oils, in tanks, f.o.b. 
mills, Midwest 
Corn oil, in tanks, 


Manufacturer to jobber prices, f.0., 





f.o.b. mills... 





BELGIAN MEAT SITUATION GRAVE 


MONTREAL.—Stating that Belgium receives no meat 
from the Allied meat pool or from military authorities, Paul 


Kronacher, 


Belgian Minister of Supply, 


asked _ recently 


whether this situation could be considered fair in view of the 
fact that the resources of the Belgian Congo were being 
shared fully with the Allied nations. Addressing a group of 
Canadian governmental officials, Kronacher said that the 
Belgian meat ration is now one ounce per person per day, 
the supply coming from Belgian herds. 

“Now, is it really fair to expect us to pool our resources, 
which are not very big indeed, and to exclude us completely 
from such an important pool as the meat pool?” he asked. 
“We were able to procure about 10,000 tons of horsemeat in 
this country, but this is not sufficient and we cannot be ex 


pected on live on horsemeat.” 
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DRESSED BEEF CARCASSES 





*SMOKED MEATS 


ity Dressed Reg. hams, under 14 Ibs......... 28 

City Reg. hams, 14/18 Ibs............ 27% 

Steer, heifer, choice.............22 Reg. hams, over 18 Ibs.......... 26%, 

Steer, heifer, good.............. 21 Skd. hams, under 14 Ibs......... 304% 
Steer, heifer, commercial........ 19 a6. hams, 14/18 Ibs............ 30 
Steer, heifer, utility............ 17 Skd. hams, over 18 Ibs.......... 29 

Cow, Commercial 2... ccccccccess 19 P icnics, bone in............-2++- 26% 

—_- Bacon, Western, 8/12 Ibs........ 26% 
The above quotations do not include Bacon, city, 8/12 lIbs............25 
eharges for koshering but do include Beef tongue, light............... 31 
50c per ewt. for delivery. Beef tongues, heavy............. 31 







KOSHER BEEF CUTS 


less than 





*Quotations on pork items are for 
lots and include 


5,000 Ib. 





Steer, hfr., tri., choice........ --21% all permitted additions. 
Steer, Py tri., good : 
Steer, hfr., tri., 
Steer, hfr., tri., DRESSED HOGS 
Steer, hfr., reg. Ho: 

: es, gd. & ch., hd. on, If. fat in. 
Steer, hfr., reg. chk., good...... July 4, under 80 ibs......... 21.54 
Steer, hfr., reg. chk., ew ial 81 to 99 Ibs. 21.24 
Steer, hfr., reg. chk., utility... .. 100 to 119 Ibs... 2.22.2... 20°31 
ee = 

Above quot. include permitted add. 4 od ny ee + papeeton hy b- by 
for Zone 9, plus $1.50 per cwt. for Go qaeeipeheaptabay: 19.51 
Pans Se Se Ome Sut. Soe Sen. teh eaepaenekne 19.37 
Steer, hfr., rib, choice...........25% 
Steer, hfr., rib, good............ 41, *DRESSED VEAL 
Steer, hfr., 2 
Steer, bfr., Hide off 
Steer, bfr., 
Steer, hfr., Choice, 50@275 Ibs........... 2213 
Steer, hfr. Good, }0@275 Ibs........ .2113 
Steer, hfr., Commercial, 50@275 Ibs -1913 

Utility, 50@275 lbs........... 1713 


are for zone 9 and include 


Above prices are for Zone 9, plus - 
50e per ewt. for del. Add. for kosh. ~."@u0t. 
cuts, where permitted, are not in-  %, for del. 
cluded in prices, ewt. 
inette. 


*FRESH PORK CUTS 








An additional ec 
permitted if wrapped in stock- 


per 








Western 

Pork loins, fresh, 12 Ibs. dn. -23 LAMBS 
Shoulders, regular eS eee 2 EID, GRBs knee dssuiedscssvs 
Butts, regular 3/8 Ibs........... 26% Lamb, good ........... 
Hams, regular, under 14 Ibs... ..23% Lamb, commercial ..... 
sy apes fresh, under Mutton, good & choice. . 

$ OES 0600S 0600006000060 Mutton, sull.. 
Picnics, fresh, bone in.......... 32 anno cad eg 
Pork trimmings, ex. lean....... .32 Quotations are for zone 9. 
Pork trimmings, regular......... 19% 
Spareribs, medium .............. 15% FANCY MEATS 

City Tongues, Type A 

Pork loins, fr., 10/12 Ibs........ 26% Sweethreada. beef, ‘Type A... 
Shoulders, regular ........... Sweetbreads, veal, Type A. 
Butts, boneless, C. T......... Beef kidneys ...... . 
Hams, regular, under 14 Ibs... ‘ 






Hams, sknd., under 14 Ibs 
Pienics, bone in 
Pork trim., ex. lean.............32 
Pork trim., regular.............. 19% 
Spareribs, medium 


Lamb fries, per Ib. 
Livers, beef, Type A. 
ly Oxtails, under % Ib 


Prices 1. ¢. 1. 









and loose basis for 





beedevereecaue 16% 2 9. 5 
Boston butts, 3/8 Ibs............ 28 z $0,625, spite doacesl iat aaa 
*COOKED HAMS BUTCHERS’ FAT 
Cooked hams, skin on, fatted, Rh Oe $3. 25 per ewt. 
8/down Snskenerehatse0ees bones 43 Breast fat .. . 4.25 per ewt. 
Cooked hams, skinless, fatted, Edible suet .. 2 4.38 per ewt. 
SPUD cninwbe is se5a0e ekces even 46% Inedible suet ... . 4.75 per ewt. 








CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended June 


30, 1945, were reported as follows: 


Week 

June 30 
Cured meats, pounds................ 22,485,000 
Fresh meats, pounds................ 33,727,000 
Ps ED (Sdbe vis bhiderebesessane ,905,000 


Previous 
week 
22,176,000 
28,446,000 

4,415,000 


Year 

ago 
28,768,000 
°51,270,000 
13,589,000 


CASH PRICES 


CARLOT TRADING LOOS 
F.0.B. CHICAGO OR 
BASIS 


BASIS 
CAGO 


THURSDAY, JULY 5, 1945 


8.P. 
22% 


14-16 ..... ose 21 
BOILING HAMS 
Fresh or Frozen 8.P. 
16-18 ..ccoces 21% 21 
18-20 ....00- 20% td 
BB cccaveve 20% 20% 
SKINNED HAMS 
Fresh or Frozen 8.P. 
ter} b06eseee + +t 4 
1446 i. ai 
16-18 ........ zh 23 
18-20 ..ccceee 22 22: 
SOG cccscecs 22% 22% 
SPB ccccecee 22% 20 
24-26 ...s.e0e 30 22 
SEBO  cccccses 22 22 
25/up ..... eee 22% 22 
PICNICS 
8.P. 





Short shank ye over. 





BELLIES 
(Square Cut Seedless) 
Fresh or Frozen 








FAT BACKS 

Green or Frozen Cured 
] B nccccces 11 11 
8-10 ..cccces 11 11 
10-12 ..cccces 11 il 
BB-E4 cccccces 11% ll 
14-16 ...sseee 11% 11 
16-18 ....es0% 12 12 
18-20 ....ee6- 12 12 
20-25 wccccces 12 12 

OTHER D. 8. MEATS 

Fresh or Frozen Cured 
Regular plates. Oe ll 
Clear plates..... 10 10' 
Jowl butts...... 10% 10' 
Square jowls....11% 12 





FUTURE PRICES 


MONDAY, JULY 2, THROUGH 
THURSDAY, JULY 5, 1945 
LARD 


BR cccacocccvescccsscsceseees nye 
Sept. .cccccccccccccccorerscese . 

PEs Seeoerecevesoesesbicesetass 13.80b 
BR ccccccvesccccesscvestscece 13.80b 





WEEK’S LARD PRICES 


Prices of prime steam lard 
for the week: 


P. 8S. Lard P. 8S. Lard Raw 

Tierces Loose Leaf 

July 2..... 13.80 12.80b 12.75n 

Se Bicaue 00 13.80 12.80b 12.75n 
July 4...... Holiday. 

July Bscosse 13.80 12.80b 12.75n 


Packers’ Wholesale Prices 
Refined lard tierces, f.o.b. 


Chfeame ©. Boe. cccccscsccssces 14.55 
Kettle rend., tierces, f.o.b. 

Chicago SS Steg el eepeery 15.05 
Leaf, kettle rend., tierces, 

f.o.b. Chicago C. L........... 15.05 
Neutral, tierces, f.o.b. 

Chicago C. L......sescccceces 15.55 
Shortening, tierces, c.a.f........ 16.50 





OES Ratifies Wage Pact 


(Continued from page 15.) 
1) 


an hour; 


2) Employes will receive an allowance of 
50c a week (1%c an hour) for purchase of 


All employes are to be allowed 12 min- 
utes a day at regular rates for changing 
clothes on the premises, which will result in 
an increase in “take-home” pay of 2%c per 
hour on the basis of a 40-hour week and an 
approximate average wage amounting to 80c 


equipment and safety devices which the em- 


ployes must use in their work, and 
4) The company will pay for the prepara- 


special purpose outer working garments and 


other equipment which they must wear in 


the performance of their work; 


3) The company will furnish all tools, 


tion and repair of all tools and equipment 
(estimated cost %c per hour per employe). 


Concerning the elimination of intra-plant 


wage rate inequities, provision is made for 
an adustment of not more than an average 
of 2c an hour for all employes within a bar- 
gaining unit. 
dates as agreed upon by the parties con- 
cerned. 


The adjustments at various 


The weekly guaranteed hours of work or 


pay are increased from 32 to 36 hours for 


those employes who complete the first day of 
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work in the week. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 
ton, basis ex-vessel ~~ 


POFTH on ccccccccccccescccoess .20 
Blood, dried, 16% per unit..... 5.53 
U _—— fish scrap, dried, 

11% ammonia, 16% B.P.L., 

f.0.b. fish factory....... 4.75 & 10¢ 
Fish meal, a bes ge am- 

monia, 10% B. e.i.f. 

BPOt 2 nc cccccccccseccscseeces .00 
July shipment .......--.ee0+> 55.00 
Fish scrap (acidulated), 7% am- 

monia, 3% A. P. A., f.0.b. 

fish factories .........+- 4.00 & 50c 
Soda nitrate, per net ton, bulk, 

—* — ‘Atlantic and Gulf 

pereasccccevessecccoses 30.00 

In "D00-ib, DABS... ccccsccccces 32.40 

in 100-Ib, bags........-.+e+05 33.00 
Fertilizer tankage, ground, 10% 

ammonia, 0% B. 

BEEK . ccccccccccccccedes 4.25 & 10¢ 
Feeding tankage, sngreans. 10- 

12% ammonia, 15% B. P. L., 

BEE ccccccccvcccccccocceeses 5.53 


Phosphates 
Bone meal, steam, 3 and 
bags, per ton, f.o.b. works. 50. 40.00 
Bone meal, raw, 444% and 50%, 
in bags, per ton, f.0.b. works. 40.00 


Superphosphate, bulk, f.o.b. 


Baltimore, 19% per unit..... 65 
Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 





EASTERN FERTILIZER 
MARKETS 


New York, July 3, 1945 

A few sales of cracklings 
were reported at the ceiling 
price of $1.25 f.o.b. New 
York, but there were no re- 
ported sales of tankage or 
blood. 

There are no new develop- 
ments in the South American 
situation. 











_ BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—The 
tallow and grease market continues 
tight and it is the belief of many in 
the trade that further restrictions may 
be imposed to extend available sup- 
plies. Although the hog kill has shown 
some improvement recently, no mate- 
rial change for the better has taken 
place in the grease supply and house- 
hold grease salvage has declined con- 
siderably. Demand for tallow has been 
quite keen as many buyers, unable to 
obtain grease, have turned their atten- 
tion to tallow. 


There was a fair scattered trade in 
tallows and greases during the first two 
days of the week, with ceiling prices 
prevailing. Product involved included 
prime tallow at 85%c, B-white grease at 
8%4c, choice white grease at 8%c, yel- 
low grease at 8%c, and No. 1 tallow 
in drums at ceiling, all f.o.b. shipping 
points. 

The reported tapering off of the lard 
oil business is expected to bring some 
relief to soapers, but demand from red 
oil producers continues to have the 
right of way since the product is util- 
ized in the manufacture of incendiary 
bombs. 

NEATSFOOT OIL.—Producers of 
neatsfoot oil are said to be sold up, 
with only a few limited lots occasion- 
ally offered at ceiling prices. 

STEARINE.—The stearine market 
continues in a nominal position. Prime 
oleo stearine is quoted at 10.61c and 
yellow grease stearine at 8.50c. 

OLEO OIL.—A quiet situation pre- 
vails in oleo oil with offerings lacking. 
Extra is quoted at 13.04c and prime at 
12.75c. 

GREASE OIL.—Quotations are hold- 
ing steady on light trading. No. 1 oil 
is 14c; prime burning, 15\%c and acid- 
less tallow oil, 13%c. 


Futures trading in vegetable oils for 
the third quarter has been practically 
at a standstill as refiners continue to 
await individual quotas before commit- 
ting themselves. Extreme tightness 
prevails at all levels of distribution for 
all types of edible products, with crudes 
particularly tight. The recent arrival of 
250 drums of crude degras from Eng- 
land failed to show the slightest influ- 
ence on the New York market; all 
grades of this product are in heavy 
demand. Prices of all major oils are 
holding strong at ceiling levels. 

In a weekend announcement, third- 
quarter vegetable oil quotas were set at 
95 per cent for margarine and 77 for 
shortening, cooking and salad oils. 

SOYBEAN OIL.—Soybean oil crush- 
ing is said to be going along as rapidly 
as operators can manage, but delivery 
schedules are lagging in some instances. 
Refined, unbleached, undeodorized soy- 
bean oil is quoted at 12.69c, f.o.b. De- 
catur, and crude in tankcars at 11%c, 
same basis. 

PEANUT OIL.—Production of this 
oil remains too light to establish the 
market. Crude, southeast, is quoted at 
13e. 


OLIVE OIL.—The market for olive 
oil is described as entirely nominal, 
with no offerings. Demand is good, but 
the supply situation remains poor. 

CORN OIL.—Orders remain broad at 
ceiling levels, but light production lim- 
its trading in this market. Crude corn 
oil is quoted at 12%c mills. 

COTTONSEED OIL.—The visible 
supply of cottonseed oil as of June 1 
was reported to be 1,293,400 barrels, 
against 1,559,600 barrels a month ear- 
lier and 1,116,800 barrels on June 1, 
1944. A static condition continues to 
prevail in the New York cottonseed oil 
futures market. 








When You Buy—Specify! 
LIBERTY 


BEEF 


SHROUDS 


THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND 14, OHIO * 


* 





BY-PRODUCTS MARKETS 


No new developments in by-products 
were noted during the short holiday 
week. Demand for all items remains 
strong but offerings are curtailed by 
the supply situation. 


Blood 
Unit 
Ammonia 


Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia 
Liquid stick, tank cars 


Packinghouse Feeds 


Carlots, 


65% digester tankage, 

60% digester tankage, 

55% digester tankage, 

50% digester tankage, 

45% digester tankage, 

50% meat, bone meal 

+ Blood-meal 

Special steam bone-meal.............50.00@55.00 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 
Per ton 


Steam, ground, 3 & 50...............35.00@36.00 
Steam, ground, 2 & 26............... 35.00@36.00 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia 
Bone tankage, unground, per ton.... 
Hoof meal 


$ 3.85@ 4.00n 
30.00@31.00 


Dry Rendered Tankage 
Per unit 
Hard pressed and expeller unground 
*55% protein or less 
*55 to 75% protein 


Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed) 
Hide trimmings (green salted) 
Sinews and pizzles (green, salted) 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per lb......... 7% @7T% 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 
Per ton 
Round shins, heavy $70.00@80.00 
light 
Flat shins, heavy 


Hoofs, white 
Hoofs, house run, assorted 
Junk bones 


nominal 
40.00@45.00 


tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Winter processed, black, Ib 
Winter processed, gray, lb 
Cattle switches 
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a = 
for meats that have that drape shape 


ADLER STOCKINETTES 


“Flat-footed” casters — those with 
cases of “wobbles,” “jitters,” “the 


222 W. ADAMS ST,, CHICAGO, Itt. _ bumps” and “sluggishness”—can cut the efficiency 
SELLING AGENT FOR STOCKINETTES MADE BY 


N of your production effort through upsets, hard 

THE ADLER COMPANY pushing and worker irritation. Make a caster 
CINCINNATI, OHIO . P ° 

WORLD’S LARGEST KNITTERS OF STOCKINETTES check-up today and then write for information 


about Rapids-Standard casters. 
AS) lf Cleaning raceways hardened by the exclusive “Flame-Hard- 
ening’ process to 500-550 Brinell. This insures 


H A M M E R M | iF | long life and easy swiveling under heavy loads 


while a practical, compact design imparts strength 
and a minimum of bulk. 

A Heavy Duty, High 

Tonnage Unit 


Put this new DIAMOND 
Hammermill of advanced de- Why delay? Worn 
sign up against your toughest Out casters cost you 
jobs—compare it with any ty money. Write to- 
other hammermill you have : day for Catalog No. 
ever used—and we're willing 
to abide by your verdict. 


The DIAMOND “CONTINUOUS IMPACT” principle re- 
peatedly crushes material against the extra long corrugated 
anvil, assuring extremely fast and uniform reduction. The 
“SELF CLEANING” feature saves 2 or 3 hours’ time if for any 
reason there is a power stoppage with feed continuing. Many 
other advanced features make it a worthy partner to the DIA- 


MOND HOG. Write for Bulletin No. D-44-L. ( Monafactinars 
os oun a . STEEL FORGED CASTERS . TRUCKS e + i - POWER BOOSTERS 
| - > 
ih 


DIAMOND IRON WORKS, INC. If Rapids-Standard Lo../ne 


AND THE MAHR MANUFACTURING CO. DIVISION 
2006 08 SECOND St. POUS 11, M a | Sales Div.—321 Peoples Nat'l Bk. Bldg., Grand Rapids 2, Mich. 








| 
| 
| 
| 


Rapids-Standard superlative “steel-forged” 


| a itive 7 
olAMDND pa | casters are precision made units with swivel ball 





OFFICES IN PRINCIPAL CITIES 
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HIDES AND SKINS 





Packers clear June calf and kipskins 
in strong market—All hide markets 
sold up except old country stock— 
Special permits clean up small packer 
market—Shearling buyers active. 


Chicago 


PACKER HIDES.—All the local 
packers cleared the bulk of their June 
bull hides late last week at full ceiling 
prices, with a little carry-over business 
on this description into the early part 
of this week. This activity, together 
with the movement at late mid-week 
of June calf and kipskins, about com- 
pleted trading in the local market for 
this month. 

Upper leather tanners who did not 
participate in the regular permits for 
packer hides were granted a few spe- 
cial permits at the end of last week, 
mainly for light cows; no figures were 
mentioned but several cars were said 
to be involved. However, the local pack- 
ers indicated generally that last week’s 
activity about cleared their June pro- 
duction and some special permits were 
filled outside at late mid-week. 

Previous to the issuance of these 
special permits, the total allocation of 
packer hides for June was given as 
378,150, as compared with 409,000 for 
May, and 446,150 for June 1944. Alloca- 
tions of other domestic hides for May 
totalled 1,299,918, as against 1,260,000 
for May, and 1,037,200 for June 1944. 
Allocations of foreign hides to Ameri- 
cai tanners totalled only 16,878 for 
June, as compared with 22,000 for May, 
and 180,193 for June 1944. The general 
expectation at present is that the next 
buying permits, covering July hides, 
may be released July 30; the current 
permits expire on July 7. 

The final estimate of shoe produc- 
tion for April was 41,420,505 pairs, a 
decrease of 5.7 per cent from the March 
total of 43,934,630, but an increase of 
13.3 per cent over the 36,536,596 re- 
ported for April 1944. 


OUTSIDE SMALL PACKER.—Scat- 
tered activity was reported early this 


week in the small packer market, at the 
full ceiling of 15c flat, trimmed, for all- 
weight native steers and cows, and 14c 
for brands. Upper leather tanners were 
issued additional permits at the end 
of last week, permitting them to oper- 
ate in this market to whatever extent 
was possible. There is still active in- 
quiry but traders report a generally 
sold up market. 


PACIFIC COAST.—There was addi- 
tional trading this week in the Pacific 
Coast market at the loeal ceiling of 
13 %¢, flat, for steers and cows, and 10c 
for bulls, f.o.b. shipping points. Produc- 
tion was a bit short in some quarters, 
according to traders, and market is 
now sold up to end of June. 


FOREIGN WET SALTED HIDES.— 
The South American market turned 
active late last week, around 50,000 
hides being reported, of which 1,000 
moved to the States and the balance to 
England and buyers who at times act 
for both buyers. This raised the total 
for last week to 73,960 hides. After a 
slow start early this week, trading at 
mid-week involved 5,000 Anglo heavy 
steers for UNRRA; 5,000 Rosa Fe 
steers for Sweden; 2,000 Anglo heavy 
steers, 3,000 Anglo light steers, and 
5,000 Anglo extreme lights for Eng- 
land; 2,000 Sansinena heavy and 2,700 
Sansinena light steers, also 4,000 other 
heavy and 1,000 light steers, to buyers 
who act for both England and the 
States. 


COUNTRY HIDES.—The movement 
of country hides this month was a little 
better than last month, according to 
dealers, but the liberal supply of small 
packer hides in recent months has left 
buyers rather cool toward the country 
market. Country all-weights of recent 
dating running up to 58 lb. avge. 
trimmed, or 60-lb. untrimmed, are re- 
ported salable at the full ceiling of 15c 
flat, trimmed, or 14c untrimmed, with 
brands at a cent less. Heavier average 
stock from less desirable points has 
been discounted %c to a cent, especially 
where back dated hides were involved 
on re-sale. 


CALFSKINS.—The local packers ali 
cleared their June calfskins at late mid- 
week, immediately after the Holiday. 
Demand exceeds current supply and 
market is strong at the full ceiling of 
27c for heavies and 23%c for lights 
under 9% lbs., with the bulk of sales 
actually being made on basis of New 
York selection and prices. 

The city collectors had cleared their 
holdings of city calfskins previous 
week, usually on basis of New York 
selection and trim; on a per pound 
basis, market is quotable at 20%c for 
8/10 lb., and 23c for 10/15 lb., with 
outside cities at same levels. Country 
calfskins have been moving readily at 
the maximum of l16c for 10 lb. and 
down, and 18c for 10/15 lb. City light 
calf and deacons are salable at $1.43, 
selected. 

KIPSKINS.—All packers cleared 
their June kipskins also at mid-week. 
Market is strong at the maximum of 
20c for 15-30 lb. natives, and 17%c 
for brands; but, aside from heavy un- 
trimmed skins booked to tanning ac- 
counts, the bulk of reported sales were 
on New York selection. 

City kipskins were well cleaned up 
during the activity among collectors 
last week. Market is strong at the ceil- 
ing of 18¢c for 15-30 lb. natives, and 17c 
for brands, with the bulk of sales re- 
ported on New York selection. Coun- 
try kips sold again at 16c, flat, f.o.b. 
shipping point. 

Packer regular slunks sold this week 
at $1.10, flat, and hairless at 55c, flat, 
the maximum prices; these are not 
allocated and some houses keep sold 
ahead, due to the active demand. 


SHEEPSKINS.—The falling off in 
production of packer shearlings finally 
brought in the larger buyers in a good 
way, and reports indicate they. have 
about cleaned up the local market. 
Around a dozen cars were reported in 
a range of $2.00@2.15, usually $2.05@ 
2.15, for No. 1’s, $1.10@1.15 for No. 
2’s, and 85@90c for No. 3’s. Demand for 
sheepskin leather keeps pickled skins 
strong at individual ceilings by grades; 
market usually quoted $7.75@8.00 per 
doz. packer production sheep and lamb- 
skins, and some houses sold ahead 
through July. Packer wool pelts are 
quoted nominally around $3.75 per cwt. 





CHECK THESE 
ANSWERS ON 


v 


Are you using the right grade? 
Are you using the right grain? 
Are you using the right amount? 


Service Dept. Y-6. 





DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 


SALT! 





@ If your salt: doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical 


DON'T 
KNOW 


O 


O 
O 
O CO 





39 iw 





24th 


Try AULA SPECIAL 


For Flavor and Color Uniformity 


Aula-Special is hailed the perfect cure 
by wise packers from coast to coasti 
Send for your liberal free, working sam- 
ples of Aula-Special today! Complete 
except for necessary salt. 


1 eee oe Oe 


OFFICE & LABORATORY CURING COMPOUNDS 
° sT 
LONG ISLAND CITY, N.Y Abs SPICES, SEASONINGS, ETC. 
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Calfs) 
Kips, 
Kips, 
Slunk 
Slunk: 


Cc 
Nat. 





% 
The | 


liveweight basis; production light, the 
season being over. Market has been 
rather thin so far on native spring 
lamb pelts; market nominally around 
$2.25@2.35 per cwt. liveweight basis, 
depending upon section, with offerings 
yariously priced at $2.50@2.75 per cwt. 


New York 

PACKER HIDES.—The New York 
packers cleared their June hides gen- 
erally during the previous week, at 
ceiling prices for all descriptions, and 
market is closely sold up to end of June. 

CALFSKINS.— As previously re- 
ported, there was active trading by 
New York collectors previous week, 
moving 3-4’s at $1.15, 4-5’s $1.30, 5-7’s 
$1.65, 7-9’s $2.60, 9-12’s $3.55, 12/17 
kips $3.95, and 17 lb. up $4.35. There 
was action in the packer market this 
week at full ceiling prices also; packers 
sold 3-4’s at $1.25, 4-5’s $1.40, 5-7’s 
$1.80, 7-9’s $2.80, 9-12’s $3.80, 12/17 
kips $4.20, and 17 lb. up $4.60. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 

Week ended 

July 5, '45 
@15% 
al4% 


Prev. 

week 
@15% 
@l4% 


Cor. week, 
1944 
@15% 
alts 


Hvy. nat. strs. 
Hvy. Tex. strs. 
Hvy. butt 
brnd'd strs.. 
Hvy. Col. strs. 
Ex-light Tex 
GORB, ccccccce @ai5 
Brnd’d cows... @ai4% 
Hvy. nat. cows. ali% 
Lt. nat. cows.. @l5% 
Nat. bulls..... @i2 
Brnd’d bulls... @il 
Calfskins .....234,4@27 
a 20 
ali% 


@l4% 
al4 


@14% 
@l4 


@14% 
@i4 


@15 
@14% 
@l5% 


@15 
@14% 
@15% 
@il5% 
@i2 
@lil 
23% @27 

a2 
Kips, brnd’d... @1lji% 
Slunks, reg.... a1. @1.10 
Slunks, hris.... ass a5 


CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts... @l5 @15 @i5 
Brad'd = all-wts. al4 @l4 @i4 
Nat. bulls..... @i11% @ii% @ili% 
Brnd’d bulls... @10% @10% @10% 
Calfskins 201% @23 2014 @23 
Kips, nat @is8 

Slunks, reg.... @1.10 @1.10 
Slunks, hbris.... @55 a5 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 
@i5 @i5 
@i5 @li 
@i5 @l15 
@i5 @i5 
ai11% @11% 
ais 16 @18 16 


asi 


ae 


ee 
Extremes 
f 


8 ; 

Calfskins ..... 

EE 6 oan @i6é @i16 @i6 

Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis. 

SHEEPSKINS 
Pkr. shearlgs..2.00@2.15 2.00@2.15 1.25@1.30 
Dry pelts......283%@24% 23%4@24% 26 @26% 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Trade at Chicago was light this week- 
end with several cars boneless and 
bone-in shoulders, 10/18 and 14/18 
hams, smoked bacon, 8 lb. up loins and 
miscellaneous items moving. Several 
western packers are showing hesitancy 
in selling, and even in moving product 
to their branches because of uncer- 
tainty over some points in connection 
with allocation. 


Cottonseed Oil 


July 14.31b; Sept. 14.25b; Oct. 14.10b; 
Dec. 14.00b; Mar. 13.90b; May 13.85@ 
14.31. Quiet; no sales. 


CONTROL ORDER AMENDED 


Under Amendment 9 to Control 
Order 1, Group II and Group V institu- 
tional user establishments (hospitals, 
orphanages and places of involuntary 
confinement), which are registered as 
Class 2 slaughterers, may apply for 
adjustment of quotas to enable them to 
supply the same proportion of meat to 
such institutions as was supplied from 
livestock slaughtered by or for them 
in 1944. 


Amendment 10 to the Control Order 
requires that all livestock carcasses and 
wholesale cuts of meat after July 15, 
be clearly marked with the slaughterer’s 
official identification number before 
they are sold or transferred by the 
slaughterer. The numbers may not be 
altered, mutilated or removed except 
when the meat is prepared for con- 
sumption or use, or when the wholesale 
cuts are broken into retail cuts. 

Non-federally inspected commercial 
and farm slaughterers will, beginning 
July 15, mark their meat with one of 
the following: (a) Their OPA license 
or permit number, (b) their present 
War Food Administration license or 
permit number, or (c) the establish- 
ment number assigned them by a fed- 


eral, state, county or city meat inspec- 
tion authority. 

Any one of the three numbers men- 
tioned may be used by slaughterers 
through July 31, 1945. After that date, 
however, WFA license or permit num- 
bers cannot be used. Those who wish to 
continue using after July 31, the estab- 
lishment number assigned to them by 
an official meat inspection authority, 
rather than the OPA license or permit 
number, must give notice to that effect, 
prior to using the number, to the local 
war price and rationing board or OPA 
district office with which they are reg- 
istered. 

All accessible wholesale cuts of meat 
are to be marked, except in the case of 
calf carcasses with the skin on. These 
need only be marked on the hind shanks 
and brisket. Any person who removes 
the skin from a calf carcass, however, 
is required to mark each accessible 
wholesale cut before the carcass is 
broken, sold or transferred. 


All markings must be clear and con- 
spicuous and the numerals and letters 
at least 4-in. in height and width. The 
marking may be done with a kosher 
marking pencil or with a stamp or 
stencil and an approved violet brand- 
ing fluid. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 30, 1945, were 5,789,- 
000 Ibs.; previous week 6,095,000 lbs.; 
same week last year, 5,096,000 lbs. Jan- 
uary 1 to date, 198,097,000 lbs.; same 
period a year earlier, receipts were 
154,960,000. 

Shipments of hides from Chicago for 
week ended June 30, 1945, were 4,637,- 
000 lbs.; previous week 4,240,000 Ibs.; 
same week last year 4,419,000. January 
1 to date, 115,375,000 lbs., compared 
with shipments of 111,675,000 lbs. last 
year. 


Watch Classified page for good men. 
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Meets all Government 
and local inspection 
requirements. No dead 
flies to sweep up or fall 
into products being 
processed. Inexpensive. 
Use it generously. 

THE TANCLEFOOT COMPANY 


GRAND RAPIDS 4, MICHIGAN 

















GET SET 





@ Force méasuring and weighing apparatus 
has taken day-and-night punishment in this 
war. Even the best of the war-made equip- 
ment will not give prewar performance, in 
durability and continued accuracy. 

Yet invisible losses due to inaccurate 
control equipment can seriously affect costs, 
quality standards and profits. 

We can help you in planning for weigh- 
ing, counting, force-measuring, batching, 
testing and similar control operations. You 
can save time and loss later if you get set 
on these matters now. Write for timely 
information pertinent to your industry. 
Toledo Scale Company, Industrial Division, 
Toledo 12, Ohio. 





TOLEDO 


HEADQUARTERS FOR 








| Views on Sausage Standards 










(Continued from page 18.) 


| @ comparatively higher standard thay 


the average of the industry. In the 


| years prior to the war it was necessary 


for us to charge slightly higher prices 
than most of our local competitors and 
the large packers. 

I believe our firm is fully in agree. 
ment with the statement by Mr. Greer, 


| We believe that anything that is done 


to improve the quality of sausage, and 
to eliminate entirely low-grade sausage 


will, in the end, be a boon to the sau. 
| sage business. To gain this end we 


favor the imposition of minimum stand 


| ards by either state or federal authori 


ties and we favor higher minimum 
standards than the OPA now imposes, 
We feel that the sausage industry 


| should adhere to its present methods of 


limited deliveries and strict credit 
terms. There should be no consignment 


sales and returned goods should be 
limited to goods that spoiled as a result 
| of improper processing. Sausage man 


facturers should do everything possible 
to improve the quality of sausage and 
to package it in such a way that @ 


| more attractive to the purchaser. Bette 
| sausage and more attractive packaging 


will go a long way to getting back 


| some of the sales lost by the sausage 
| industry to dairy products and other 
| food specialty items. 


From a Rocky Mountain state packer 
came the following statement: 

We are of the opinion that it is going 
to take a great deal of work to get our 
sausage business back to where it was 


| before the war. 


Most federally inspected houses haw 


| not been able to supply their customer 
| with luncheon meats in any volume 
| This has given the uninspected houses 


the chance to come in and really make 
a showing on sausage volume. They 


| have put anything in it they wished 
| and, therefore, have killed all the mar 


ket there was for luncheon loaves and 


| sausage. What this territory needs # 


some really high class luncheon loaves 
and sausage to get people eating and 


| enjoying these products again. 


In the past there has been quite a bit 
of quality product on this market, but 
packers have not figured their base 
costs in the same way and, in many t 
stances, some packers were very hot om 
one item, or had a low price and thet 
other products, compared to other pack 
ers, were extremely high. I think pack 
ers should be educated in figuring ther 
raw material costs more accurately. At 
a result, prices of comparable sausage 
products would be somewhere in lim 
with each other. 


I think it is most important to have 
cost and accounting systems in packing- 
houses more uniform than they have 
been. I think this one item alone would 
help the sausage business more than 
anything else. 

I don’t think OPA standards haw 
improved sausage quality, but I beliew 
maintenance of a minimum stan 
would be a good thing. 
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New Trade Literature 


Maps (NL 213).—A brochure describ- 
ing their map service has been issued 
by Hearne Brothers, Detroit, Mich. 
Packer sales executives should be par- 
ticularly interested in the cloth maps 
with which cellophane tabs in four 
different colors are supplied free of 
charge. The booklet gives full details 
as to the information contained on 
maps of many cities throughout the 
country.—Hearne Brothers. 

Truck Leasing (NL 214).—Details of 
a truck leasing service of nationwide 
scope are included in a booklet published 
by the National Truck Leasing System. 
It is stated in the booklet that leased 
trucks have proved of great value not 
only to concerns with a few units but 
to owners of large fleets as well. The 
advantages of truck leasing are listed 
and costs explained.—National Truck 
Leasing System. 

Frozen Foods (NL 215).— Carrier 
blast freezers and freezing systems are 
illustrated and described in an interest- 
ing brochure called, “Frozen Foods—a 
Billion Dollar Market.” According to 
the text, meat frozen by blast methods 
becomes 20 to 50 per cent more tender. 
It is claimed that freezing makes pork 
safe and easier to cure evenly.—Carrier 
Corp. 

Receptacles (NL 216).—A four-page 
pamphlet describing a wide line of re- 
ceptacles and fiber trucks is now avail- 
able through the Standard Holloware 
Corp. Specifications and salient fea- 
tures are given, with the annotation that 
trucks made by this concern are avail- 
able in three models—four-wall, drop 
side and open side units.—Standard 
Holloware Corp. 


Dry Ice (NL 217).—A chart of indus- 
trial uses for dry ice and COs gas has 
been prepared by the Liquid Carbonic 
Corp. Sixty uses are cited, several with 
packinghouse application, such as in 
reducing mold and decay. An appendix 
to the chart indicates at a glance the 
many industrial applications for dry ice 
and COs gas.—Liquid Carbonic Corp. 

Skin Irritations (NL 222).—Reducing 
skin irritations from industrial causes 
through the use of Tarbonis cream is 
explained in a pamphlet of the Tarbonis 
Co. This cream, it is said, accomplishes 
a two-fold objective: 1) Its therapeutic 
properties are of proved efficacy in 
clearing up a high percentage of de- 
veloped cases of skin irritation, and 2) 
when used in a precautionary way be- 
fore exposure to irritant substances it 
intercepts in many instances their possi- 
ble harmful effect.—Tarbonis Co. 


Use this coupon in writing for New Trade 
Literature. Address The National Provisioner, 
siving key numbers only. (7-7-45). 
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SERVICE 





When this business was founded it was dedicated to serving the meat 
packing industry. Our loyal customers know how well we have lived 
up to this creed. Even though we are hampered as you are by war- 
time restrictions — we have not and never will lose sight of our objective. 


VICTORY BEEF SHROUDS 


STOCKINETTE MEAT BAGS 
LARD PRESS CLOTHS © TRUCK COVERS 














LONG ESTABLISHED, REPUTABLE CONCERN WITH SUBSTANTIAL CAPITAL 


WILL BUY FOR CASH 
Assets, Capital Stock, Family Holdings of 


INDUSTRIAL PLANTS, MFG. DIVISIONS, UNITS 


Among other considerations, you may realize 
certain desirable tax advantages 


We are Principals and act only in strictest confidence, 
retaining personnel wherever possible. Address 


BOX 1205, 1474 BROADWAY, NEW YORK (18), N. Y. 
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Your Sausa 9 oe 
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CUSTOM-BLENDED SEASONINGS 






CORPORATION 


612 WEST LAKE ST., CHICAGO 6, ILL. Phone DEA rborn 0990 
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1 3843 EMERALD AVE., CHICAG ae 4 Sheep an 
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WAREHOUSE under the PALMS 


Roofed only by the palms, V-board containers 
keep their contents undamaged through heat 
and tropic storms of South Sea isles. The skill 
and equipment that has made these sturdiest of 
shipping containers will make better containers 
and folding boxes for your peace-time products. 


HUMMEL & DOWNING CO. 


Mill ot Milwaukee 1, Wisconsin 
Official U. S. Navy Photo 
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OAKITE PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, N. Y. 





io Technical Service Repr fatives in All Principal Cities of the United States and Conodo 


OAKITE Wa CLEANING 
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LIVESTOCK WEIGHTS 
AND COSTS 








Average cost of livestock to packers 
during May again reflected the ex- 
tremely high level of livestock prices 
and all classes were above the same 
time of last year. Meanwhile, cash ex- 
penditures were smailer than a year 
age because of the smaller volume of 
animals handled. Average weights of 
all classes, with the exception of calves, 
ran heavier than last May. 


Another advance was scored in the 
average cost of all cattle and also in 
steers. The all-cattle average was $13.70 
against $12.80 a year ago while the 
steer average for May was $15.51, com- 
pared with $14.66 a year earlier. With 
practically all hog prices holding at 
ceiling levels, compared with minimums 
last year, there was a wide spread be- 
tween average prices. The cost for May 
this year was $14.59 against only $12.84 
a year ago. Lamb and calf costs were 
also above the same time of last year. 


The following table shows average 
cost of livestock during May, 1945, com- 
pared with a year earlier: 


1944 
$12.80 
14.66 
12.72 
12.84 
Sheep and lambs............... 13.00 12.57 


The average weight of all cattle for 
the month under review was 965.9 lbs. 
against 952.6 lbs. a year ago. Steer 
weight for the period was 991.9 lbs. 
against 968.2 lbs. in May last year. 
Favorable feed conditions and firm mar- 
ket prices have encouraged heavier 
feeding of hogs and average weights 
for the month at 264.5 lbs. was up 10 
per cent from the 238.7 lb. mark of last 
year. Lamb weights were a little above 
last year, but calf weights were down 
slightly. 


The following table shows average 
weights of livestock slaughtered under 
federal inspection, with comparisons: 


May, 1945 May, 1944 
Ibs. Ibs. 

965.9 

991.9 968.2 

176.8 181.4 

. 264.5 238.7 

Shee “p and lambs 91.5 87.6 


952.6 


May slaughter of hogs was 51 per 
cent smaller than last year while total 
volume of live weights at 892,794,000 
lbs. was off 44 per cent from the 
1,585,592,000 lbs. processed last May. 
Meanwhile, total live weight of cattle 
at 1,009,804,000 lbs. was greater than 
the 942,557,000 lbs. of a year ago. 
Weight of calves slaughtered, at 92,- 
294,000 lbs., compared with 98,199,000 
lbs. during May, 1944, while sheep and 
lamb volume was 166,904,000 lbs. 
against 148,385,000 lbs. a year ago. 


Expenditures for livestock during 
May were $302,768,000 against. $355,- 
380,000 a year ago. Cattle cost $138,- 
343,000, the largest expenditure for any 
class, while hog outlay was $130,259,- 
000. Sheep and lambs and calves made 
up the balance of the total. 


The following table shows total live- 
stock costs to inspected packers during 
May, 1945, compared with a year 
earlier: 

May, 1945 May, 1944 
$138,343,000 $120,647,000 

12,469,000 12,491,000 

130,259,000 203,590,000 

21,698,000 18,652,000 


Cattle 


Sheep and lambs 


CHAIN STORE SALES 


Kroger Grocery & Baking Co. re- 
ported a net income of $2,471,293 for 
the 24-week period ended June 16, an 
increase of $180,013 over net income 
for the comparable period of 1944. The 
figure, according to C. M. Robertson, 
president, represents $1.34 per share on 
the common stock, a gain of 9c per 
share over earnings for the same inter- 
val of 1944. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs 
at six markets during June, 1945, as 
reported by the Office of Marketing 
Services, were as follows: 

BARROWS 
AND GILTS 


June June June June 
1945 1944 1945 1044 


SOWS 


Chicago ae $13.11 $14.00 $10.76 
Kansas C ity. 5 : 3.75 10.27 
GORD. «iccees 10.25 
St. Louis National 

Stk. Yds . 3.: 3.95 10.96 
St. Joseph....... 3.: 8.75 10.29 
BR, Fcc cowsece 10.40 


BARROWS 
AND GILTS 
June June June June 
1945 1944 145 1944° 
Ibs. Ibs Ibs Ibs. 

CD 2450200000080 ee 2 442 

Kansas City 260 225 427 

Omaha... 245 393 

St. Louis National 

Stk. Yds.. Ks0s 213 427 


sOWS 


BR. PO: cea escsces 25 22 422 
St. Paul. 285 225 373 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during May, 1945, with compari- 
sons: 

May., Apr., May. 
5 1945 
Per- 
cent 
Cattle— 

0 ae eT eT 

Heifers ¢ 

Cows =~ 

Cows and heifers.......38.% 

Bulls and stags ; 

Canners and cutter...... 9.5 


Hogs— 
Sows e 
Barrows and gilts...... 
Stags and boars....... : 
Sheep and lambs— 


Lambs and yrigs..... ‘ 
GROGD cc ccccccesesces ° 


The final test is on! Let nothing 
stop the flow of meat to our armed 
forces! 





KEEP ON BUYING K-M 


Keep ’em fed... 
keep ’em ao 


FORT WAYNE, IND. 


LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 








DAYTON, OHIO 


DETROIT, MICH. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














LOUISVILLE, KY. 





SIOUX CITY, IOWA 


KENNETT- MURRAY 


Bakes eae €. 4 shame EF 
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NASHVILLE, TENN. 
MONTGOMERY, ALA. 


OMAHA, NEB. 


i ee oe 





West Fargo, N.D 


LIVESTOCK ORDER BUYING CO. 


South St. Paul, Minn 


Billings, Mont 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Services. WFA.) 


WESTERN DRESSED MEATS 

New York 
3,026 
4,193 
6,719 




















Phila. Boston 
1,885 1,313 
1,902 
1,137 
807 1,101 
893 1,597 

1,886 1,406 
150 
205 
455 

» 6,462 
7,590 


7,250 


STEERS, carcass Week ending June 30, 
Week previous 


week 


Same PEEP BBs cc cccsses 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


COWS, carcass ending June 30, 
DOGGIE cc dccwsesesecece 


week year ago........... 


BULLS, carcass ending June 30, 
previous 
week year ago........... 
ending June 30, 

er Sree ee 
week year ago........... 


VEAL, carcass 





LAMB, carcass Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


e 1,472 
20,370 
23,724 
28,976 
4,156 
5,187 
ending June 30, 357,238 
DE S055 6 Wowie > oe ate 613,705 
WOGE FOR GOR. cv ccccccees 2,2 

973,965 
289,578 


369,072 


ending June 30, 
SD indscecweeebames 
WOOK FOR AHS... ccceses 
MUTTON, carcass ending June 30, 

BOOCESRS:. co kcccccceuceece 
week year ago.......... 


603 
392 
241,463 
275,871 


319,398 


3,363 
124,499 
98,916 
120,809 


PORK CUTS, Ibs. 


BEEF CUTS, Ibs. ending June 30, 
previous et ttt teeter eeeee 


Week year ago.......... 


LOCAL SLAUGHTERS 
ae 


CATTLE, head Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 48,501 1,196 
Same week year ago.......... 60,140 3,163 


Country dressed product at New York totaled 3,981 veal, 4 hogs and 216 
lambs. Previous week 3,591 veal, 25 hogs and 118 lambs in addition to that 
shown above. 


2,254 
2,497 
0.768 


ending June 30, 
previous 


400 
2,843 
WOGK FORE OOB.cccececses 2,039 
CALVES, head 9.883 
9.654 


S24 
1,013 


2,685 


ending June 30, 
previous 
week 


VORP BBO. ..ccsasee 
HOGS, head , 703 
40,368 

485 


8.388 
9,476 
14,995 


1,735 


ending June 30, 
previous 
week 


Cf 


SHEEP, head ending June 30, 2,889 


previous 





WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter at 32 centers for the week ended June 
30 showed very little change compared with a week earlier. 
Kill of hogs and cattle was down slightly while the calf and 
lamb slaughter increased somewhat. Totals were under kill a 
year ago for all classes of livestock; hog slaughter last year 
was twice as heavy compared with week ended June 30. 


Cattle Calves Hogs Sheep 


NORTH ATLANTIC 
New York, Newark, Jersey City........ 12,199 
Baltimore, Philadelphia 
NORTH CENTRAL 
Cincinnati, Cleveland, 
Chicago, Elburn 
St. Paul-Wisconsin Group* 
St. Louis Area? 
Sioux City 
Omaha 
Kansas City 
Iowa & So. 
SOUTHEAST* 
SOUTH CENTRAL 
ROCKY MOUNTAIN® 
PACIFIC’ 
Total 
ee ec adah ener nena wenden 
Or rer ee 
Mncludes St. Paul, 8. St. Paul and Newport, Minn., Madison, Milwaukee, 
Green Bay, Wisc. “Includes St. Louis National Stock Yards, E. St. Louis, IIl., 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
5Includes 8. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, 
Texas ‘Includes Denver, Colo., Ogden and Salt Lake, Utah. "Includes Los 
Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


9,883 
1,260 


30,826 
18,533 


42,996 


2 497 
2,427 


Indianapolis...... 10,098 


RTS pdadencktescitetanes 





525 54,320 
374,440 

587,686 366,782 
1,018,156 421,473 


584,201 





SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the War Food Admin- 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville and Tallahassee, Fla.: 

Cattle 


EE UND ER ientsetvinecceseccveciscereed 2,300 
Last week 
Last year 


Calves Hogs 


468 
526 


12,571 


875 4,400 
4,372 


ST. PAUL 
Cattle Calves 
1,336 1,769 
1,034 1,118 
4,349 3,379 
. 6,935 1,086 


PACKERS’ 
PURCHASES 


Purchases of livestock including 
shippers, by packers at principal 
centers for the week ending Saturday. 
June 30, 1945, as reported to THE 
NATIONAL PROVISIONER: 


CHICAGO 


Armour and Company, 891 hogs and 
1,490 shippers; Swift & Company, 
178 hogs and 1,469 shippers; Wilson 
& Co., 1,180 hogs; Western Packing 
Co., Inc., 918 hogs: Agar Packing 
Co., 1,527 hogs; Shippers, 7,564 hogs; 
Others, 17,300 hogs. 

Total: 45,068 cattle; 2,745 
29,558 hogs; 3,749 sheep. 


Armour 
Cudahy ... 
Swift 

Others 





9, 3 560 


7.352 15,780 
WORTH 
Calves Hogs 
670 647 
SYS 656 


13,654 
FORT 
Cattle 


1,200 
- ++. 1,872 


Total ... 


Armour 
swif 


Blue 
Bonnet 
“ity 


118 67 
466 69 
.109 26 26 





3,265 1,671 1,465 
CINCINNATI 
Cattle Calves 


Total .. 
calves: 
Hogs 
Gall's ae ass 
Kahn's ... 275 
Lorey .... 18 
Meyer .... 49 
Schlachter. 130 
Sehroth .. 19 
Stegner 
Shippers 
Others 


KANSAS CITY 
Hogs Sheep 
1,693 
1,151 
1,270 
1,173 


Cattle Calves 
Armour 1,844 
Cudahy 
Swift 
Wilson 
Campbell's 
Others 


556 





10.355 
4,626 


3,471 


32,928 


839 
803 


17 
119 


1,242 





Total .. 1,869 1,871 9,088 

Not including 3,249 cattle and 1,0] 

hogs bought direct. 

TOTAL PACKER PURCHASES 
Week 
ended 
June 30 


161,602 
1 


Total ...17,078 


OMAHA 


Cattle and 
Hogs Sheep 
Prev. 
week 
141,999 
163,132 
191,015 


Cor, 
week, 

144 
165,10 


432,235 
200,653 


Armour 
Cudahy 
Swift 
Wilson .... 
Independent 
Others 
Cattle 
Nebraska 
Omaha, 125: 
360: Roth, 98; So. 
Merchants, 17. 
Total: 24,425 cattle 


20,239 hogs; 5,297 sheep. 


156 


Hogs oa 
180,519 


Sheep 





4/842 al 
Kroger, 706; 
Eagle, : Gr. 
80: Rothschild, 
Omaha, 1,287; 


and calves: 
Beef, 715: 
Hoffman, 


CHICAGO LIVESTOCK 


Supplies of livestock at the Oh 
cago Union Stock Yards for current 
and comparative periods. 


RECEIPTS 

Cattle Calves Hogs 
June 26... 860 15,093 
June 27 3 542 ,331 
June .228 
June 142 
June 5.801 
July 2 580 
July ¢ 2,500 


and calves: 





E. ST. LOUIS 
Cattle Calves 
753 (1,323 
1,468 1,860 
1,309 oe 


Hogs Sheep 
4.298 6,224 
3,102 4,819 
2,841 293 


she i 


7 
28... 
2... 


Laclede 
Sieloff ... 
Shippers . 
Others 





ho oot 
S242 


121 
561 


2,939 
1,020 





Wk. 


Total ...10,880 7,142 23,084 12,018 





1,572 16, 
1,039 30,168 12, 
*Including 377 cattle, 217 calves, 
12,810 hogs and 3,075 sheep direct & 
packers. 
SHIPMENTS 
Cattle Calves 


26... 


ST. JOSEPH 
Cattle Calves Hogs Sheep 
1,715 487 5.2 9,497 
.  T4 441 4, 2, 
. 3,440 450 1,745 1,887 


Swift 
Armour 
Others 





Hogs 


Total ... 5,899 1,378 11,604 13,916 
Not including 99 cattle, 4,362 hogs 
and 7,504 sheep bought direct. 


June 
June ° 
June 28... 3, 
June 29... 2,262 
June 30... 

3) == 
SIOUX CITY Bee Gacese 


Cattle Calves Hogs Sheep 
6.173 3,530 
6,228 699 
3,835 1,304 
5,201 172 

22 ane 
21,454 5,705 JUNE eaer > 
45 


Wk. 
so far...10,146 
11,163 


Cudahy ... 
Armour 
Swift .. 
Shippers .. 
Others 





Total ...: 


Cattle 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 1, 866 1,050 
Wilson 872 1,070 
Others ewe 


BEND coccccececsscos 136,500 


JUNE SHIPMENTS 
1945 


565 
479 
236 





Total ... 2,178 1,739 1,274 2,120 

Not including 242 cattle, 16 calves, 
4,213 hogs and 6.236 sheep bought 
direct. 


Cattle 
Hogs 
Sheep 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by (tk 
cago packers and_ shippers weet 
ended Tuesday, July 3, 1945: 
Week ended Pret. 
week 


July 3 
Packers’ purch.....12,874 17,38 


Shippers’ purch.... 3,596 5 
Total 23,08 


DENVER 
Cattle Calves Hogs Sheep 
860 115 3,754 1,677 
Swift .... 821 134 4,244 1,761 
Cudahy ... 471 76 2,492 1,159 
Others - 1,829 104 2 811 


3,981 429 11,410 5,408 


Armour 





Total ... 3,981 


‘weeeern i BAA ose s oe eens 16,470 


Cattle Calves Hogs Sheep 
Cudahy ... 802 458 1,487 4,675 
Guggenheim 219 awe ean wae 
Dunn- 

Ostertag. eee 9 $40 
Dold ess ° 749 
Sunflower. 25 one 20 
Pioneer ... eos é%0 
Excel .... 483 
Others ... 1,136 


Total ... 2,694 


PACIFIC COAST LIVESTOCK 
Receipts for five days ent 

ed June 29: 
Cattle Calves Hogs Shee? 


Los Angeles. .8,623 1,167 969 
San Fran..... 1,650 "250 1,480 17,20 
Portland 375 (335 50 


645i 


458 2,959 4,726 «+. -2,500 
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Special repo 
pROVISIONE 
livestock pur 
ter at 15 cen 
June 30. 


New York & 
Jersey Cit) 
Okla. City*. 
Cincinnati 
Denver ... ‘ 
St. Paul..... 
Milwaukee 


Total 
*Cattle and 


Chicago . ° 
Kansas City.. 
Omaha ....- 
East St. Louis 
St. Joseph 
Sioux City. 
Wichita .... 
Philadelphia . 
Indianapolis . 
New York & 
Jersey City 
Okla. City... 
Cincinnati . 
Denver ... 
St. Paul.. 
Milwaukee 


Total 
‘Includes N 
St. Louis, Il 


Chicago* 
Kansas City 
Omaha .... 
East St. Louis 


Wichita .. 
Philadelphia 
Indianapolis 
New York & 
Jersey City 
Okla. City... 
Cincinnati .. 
Denver .. 
St. Paul... 
Milwaukee 


Total 
*Not includ 


NEW YC 


Livestoc 
City, July 


CATTLE: 
Steers, med 
Heifers, gd 
Cows, med 
Cows, med 
Bulls, com 
CALVES: 
Vealers, gd 
Vealers, cor 
Calves, med 
Calves, med 
HOGS: 

G4. & ch., 


LAMBS: 
Lambs, me¢ 
Ewes .... 


Salable ... 
Directs inc1.7, 
Previous weel 


Salable . s 
Directs 
inel. 9. 


"Including 


The Nati 


7 SLAUGHTER RECEIPTS AT CHIEF LIVESTOCK PRICES AT LEADING MARKETS 
1s REPORTS CENTERS Livestock prices at five western markets on July 3, 1945, re- 


8 ial reports to THE NATIONAL Receipts at leading mar- ported by Office of Marketing Services, War Food Administra- 


Speci: 
3 OVISIONER show the number of c . 
19 Trestock purchased for local slaugh- kets for the week ended June tion: 


ter at 15 centers for the week ended 30 were reported to be as fol- 
June 30. lows: HOGS (quotations based 
CATTLE on hard hogs): Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 





ep 
8g hee me ' — AT 20 MARKETS, BARROWS AND GILTs: 
ende *rev. week, “PEK . ite = 
70 Juve 30 week 1944 ara. Cattle tetas iiees Good and Choice: 
2° 357 17.774 24.889 . 2. r a 120-140 Ibs $14.00-14.75 $14.70 only 
‘ 13,390 12'818 23'407 June 30.....247,000 267,000 270,000 140-160 14.50-14.75 14.70 only $14.45 only $13.90-14. 50 $14 
ico... "146 23'424 17085 June 23... ..241,000 367,000 160-180 <TH only 14.700nly 14.45 only 14.25-14.5 
—~ ~— St. Louis. “5.992 6.170 13.746 ‘ eee s- 264,000 6 440,000 180-200 -Tionly 14.70 0nly 114.45 only 14.50 rg 
39 Eas ‘Scmenhh "686 «4.889 «8.169 1f : 180,000 555,000 244,000 200-220 -Tionly 14.700nly 114.45 only 14.50 only 
St. City : 7 10'84 a § sees -227,000 408,000 235,000 : -240 . .75 only 14.70 only 14.45 only 14.50 only 
Seenita® v-°°* Se 2. 7 B81: 270 TH only 14.700nly 14.45 0nly 14.50 only 
niladelphia a ‘ 2 03% AT 11 MARKETS, 270-300 -T5only 14.70 0nly 14.45 only 14.50 only 
Todianapolis. : 816 "9% WEEK ENDED: 330-360 -Tionly 14.700nly 14.45 only 14.50 only 
" rsibrng 30 eer Medium: 
6 June 2% 38 160-220 Ibs...... 14,00-14.75  14.50-14.70  14.00-14.45 13.90-14.50  14.35-14.55 
3.884 4.533 aa 5, sows: 
ax « 
Olt 1lgse | 192 326,000 Good and Choice: 
Milwaukee ... 2, "712 0(2)46: 270-300 only 13.9 13.70 only 13.75 only 13.80 only 
adiapeuiiiin wiiediaass AT 7 MARKETS. a .00 7 3. y 13.70 only 5 only 13.80 only 
OS ee G01 155,30: WEEK 330-3 60 -00 on y é ‘ y 13.70 only 3. 5 only 13.80 only 
ENDED: Cattle te Sheep 500-489 .00 only 3. } 3.70 only 75 only 13.80 only 
June 30..... 190,000 207,000 167,000 Good: 
June 23.....175,000 200,000 183,000 400-450 00 only 3.70 only 3.75 only 13.80 only 
Chicago . oO 822 15 ( 174.000 444,000 242.000 450-550 .00 only 3 ; 3.70 only 3.75 only 13.80 only 
Kansas City... ¢ 3 34,058 j “6s M4: 130,000 421.000 166,000 Medium: 
r aah on ; =? on mq 
CE fe oe it sae Tee 250-550 2.75-13.75 13.50-13.95 13.50-18.70 13.50-13.75  13.50-13.80 
44 St. Joseph . W 5,426 
10) HE Sioux City.... 21, 7.907 41,58: 
om Wichita ...... . 4245 © 928 SLAUGHTER CATTLE, VEALERS, AND CALVES: 
G33 ME Philadelphia .. 8,388 9,476 


i lis .. 79 1,139 2 ¥. ‘ 700- 900 Ibs.... 5 50- 17.50 16. 00- 5. 75-17. 5.00-17.00 3.00-17.00 
ag a 900-1100 Ibs... 16.85-17.85 16.25-17.25 16.00-17.35 16.25-17.25 16.00-17.25 
” Jersey City. & ; 7,140 50,487 1100-1300 Ibs.... 17 18.00 16.50- % -25-17.! 5 16,25-17.50 


Okla. City... , 7 3.708 1300-1500 Ibs.... -25-18.00  16.50-17.7! -25-17.5 3.50-17.65 §.25-17.50 

onla, its. ib : CORN BELT DIRECT = 18”1500 is. 

Denver ... . i 2a, ZERS, G ; 

a... .. 14.524 7.738 TRADING 700- 900 Ibs.... 14.75-16 16.2% 25-16. 50-16.2% .50-16.25 

Milwaukee x 2.907 39.575 900-1100 Ibs 5 9-16 J . 75-16... 50-16... 
eee Ge semen (Reported by Office of Marketing 1100-1300 Ibs.... 15.75- 5.2 32 5.00-16. 5.25- 0-16. 

Total . .343,070 351,762 648,72: Services, War Food Administration.) 1300-1500 Ibs.... 00-17 25 5.50-16.2 5.00-16.27 5.50-16.2 .50-16.2 


«:lueiudes, National Stock, Yards. E. Des Moines, Ia., July 3— STEERS, Medium: 


azo 









3) Chicago* os ene 3. 4,889 and 11 packing plants in Iowa STEERS, Common: 

oo ansts City... 29,205 34. 23.999 and Minnesota, hog prices 700-1100 Ibs.... 11.25-12. 00-13. 

Omaha .... 28, 20,615 2% a ‘ : 

pod East St. Louis ‘609 «26.916 Were steady for the week. HEIFERS, Choice: 

300 21.993 600- 800 Ibs.... 16.00-17.25  15.50-17. 16.50 15.75-17.00 15.50-16.75 


ol Hogs, good to choice: 800-1000 Ibs.... 16.50-17.65 15.50-17. 5.75-17. 300-17. 5.50-16.77 
: 4,67 2°26 189 160-180 $13. . 
Philadelphia - 4, 35 ° 163 180-240 i Wt, HEIFERS, Good: 


38 B indiana 

polis 240.2% 14.25 " . ‘ ‘ 7-148 a 
i Xe w York & 240-330 . 600- 800 Ibs.... 14.75- .25-15.2 .25-15.7: 3.75- 3.50-15.50 
Se 4 A City. 42,996 48.307 60, 330-360 800-1000 Ibs.... 15.25-16.: . 5. -50-15.7! 00-16, 
a eT 9,18 A Sows: HEIFERS, Medium: 


Rts os aos 270-36 $13.50@ 13.70 500- 900 Ibs.... 12.00-15.25 12.00-14.25 .25-14.22 .00-13.5 .50-13.50 
3,619 2.117 3,532 400-550 13.45@13.70 HEIFERS, Common: 


} kee ve 6 
Milwauke bate Receipts of hogs at Corn 500- 900 Ibs.... 10.00-12. 00-12. .00-11.22 00-11. .25-11.50 


haat 
s 





ee om Onn 198 4ne eax 

oe —ie ms Belt markets for the week COWS, All Weights: 

= *Not including directs. G 13.50-14.5 re 13 5 

1 ended July 3 were as follows: Medium si 

6 This Same day Cutter & com.... 0 — 

p week last wk. Canner -50- 8.25 6. 

=e NEW YORK LIVESTOCK June 29............36,000 20,300 BULLS (Ylgs. Excl.), All Weights: 

— June : yo = Beef, good 13.50-15.50 13.00-14. 3.00-14. 3.00-13.75 
j Ps H 7 , Sate 4 4 "6 aun Sausage, good ... 12.50-13.50 12.000-13. 2.00-13. 75-13.00 

“ Livestock prices at Jersey - 8,! Sausage, med.... 11.00-12.50 10.50-12. 25-12. 9.50-11.75 

& City, July 2, 1945: — Sausage, cut. 

5 common ...... 9.00-11.00 8.50-10.5 8.50-10.25 25- 9.50 


CATTLE: VEALERS: 














Steers, med. & gd... .$16.00@17.00 —_— Good & choice... 14.00-16.00 14.25-16. .50-15.00 13.50-15.00 
M4 Heifers, gd. & ch.... 17.00@17.75 Common & med.. 9%.00-14.00 10.00-14.25 9.50-13.50 9.50-13.50 
7 Cows, med. .......... Oe. Sccacessin . 7.00- 9.00  6.00-10. .00- 9.50 00- 9.50 
} oo med ec =a _— CALYE 
uils, com. & good... . ‘ALVES: 
, 
- CALVES LIVESTOCK SUPPLY Good & choice... 13.00-14.75 13.50-15.00 12.50-15.00 13.00-15.00 
ALVES: Common & med.. 10.00-13.00 10.00-13.50 9.00-12.50 9.00-13.00 
Vealers, gd. & ch... .$18.40@18.60 SOURCES Fs. eecuoecasvce 8.50-10.00 6.00-10.00 7.50- 9.00 7.00 9.00 
M4 Featere, com. & med... 15.00@16.00 
Sn MO, ccstgesse 14.004 16.00 "| j 
1M Calves. med. & gd.” 14.00 Percentage of livestock 4) syoHTER LAMBS AND SHEEP: 
‘7 a, slaughtered during May, 
— 1945, bought at stockyards ‘%PRING LAMBS: 
1 Gd. & ch., 160-25 Ds nassiene nom. . Good & choice... 16.00-16.50 
and direct, as reported by Med. & good.... 14.50-15.75 
= LAMBS: WFA: Common ....... .50-14.00 
jante, med. to ch... .$15.25@15. v4 May, Apr., May, LAMBS (Shorn): 
rev ; igh tia: : 1945 1944 Good & choice... 14.50-15.25 .......... os eae. 13.75-14.50 
reek - E Per- Per Per- Sh she an dion ait 13.5O-2B.80 ....ccscce 12.00-13.50 
7,361 Receipts of salable live- Cattle cent cent Commen ........ 11.50-48.%5 .......... y~ <1 x Beeeeoweges 10.50-11.75 
se og te Jersey City and 41st Stockyards ....77. 78.6 749  YLG. WETHERS: 
300 BSt, New York mar Other ......... 22. 21.4 25.1 Rs dkadanctc. dcctesoees 2.%5-18.75 14.25-14.75  .......2.. 
week ket for MeN AV MUR: oscccucsc. sconccctec '50-12.50 13.00-14.00 |......... 
ended June 30, 1945: Calves— nein 
Stockyards ° ‘ 56.9 - yj 
0K Cattle Calves Hogs* Sheep GUN’ 6 oc cesccc , . 43.1 Good & choice... 7.75- 8. 00- 7.50 7.25- 8.00 7.25- 7.85 7.00- 7.75 
135 2914 398 2050 Common & med.. 6.25- 7. .50- 7.00 5.50- 7.00 6.00- 7.00 5.75- 6.75 
, \e1.7,167 11,349 17,074 38,657 Hogs— Quotations on wooled stock based on animals of current seasonal market 


Previous week - Stockyards ....39. 48.8 weights and wool growth. Those on shorn stock on animals with No. 1 and 
Salable i . GE srcescsed .! No. 2 pelts. 
‘ g 7 ene eon 
heey irects 620 3,178 217 2,307 oe Quotations on slaughter lambs and yearlings of Good and Choice and of 
inel. 9,152 12.738 18.691 57.954 ie is Medium and Good grades, and on ewes of Good and Choice grades, as combined, 
“Including : . , Steckyards .... represent lots averaging within the top half of the Good and the top half of 
ig hogs at 3lst street. Other the Medium grades, respectively. Quotations on shorn basis. 
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Frankfurt 
Natura 


I Casings 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 


% DOMINATES 4 


PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


CREATORS + DESIGNERS - MULTICOLOR PRINTERS 





WANTED 
Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


Broker 
New York 17, N. Y. 

















Liberty 


ALD: Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 

















WINGER MANUFACTURING CO., INC. 


OTTUMWA, IOWA 


WE SOLICIT inquiries on packing plant 
equipment, standard or special specifications 


e@ Smoke House Trucks 
@ Packing Tables 

@ Conveyors 

e@ Containers 

e Retort Crates 


@ Sausage Meat Trucks 
e@ Curing Trucks 

@ Ham and Bacon Trucks 
e Dump Trucks 

@ Transfer Trucks 


Backed by years of packing plant engineering 


Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 








a. 


\ 

















PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 




















ee 


atoh alate Me Cia-1-1i-1am tidl 4 i-tal $7 
Serpentine Plates for locker plants, sharp freezing 
cabinet liners, and beverage cooling. Streamline Truck 
Plates for refrigerated transportation 


KOLD-HOLD MANUFACTURING CO. 


429 N. Grand Ave. + Lansing 4, Mich. 











‘ ESSKA ' 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OilLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO.== 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


WASHINGION,D.C. RICHMOND, VA. 
458- 11th St, S. W. 9% NORTH 17th ST. 
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Stations of this cage consist of two Cage is suspended on double trolley 
flat bars of steel held apart by on swivel which permits easy turning. 
separators. There are no ledges to Made in various sizes to suit your 
collect dirt. Bars are notched on 2%" requirements. 


centers to keep sticks from shifting. Write for ANCO CAT. No. 64 


THE ALLB RIGHT- N E a a CO. 5323 So. Western Bivd., Chicago 9, Ill. 


Superior Packing Go.||MEVERFAIL 3-DAY HAM CURE 
Price Quality Servi Unfreezes Capital! 


, By moving hams more quickly through 
REE Se your curing cellar, NEVERFAIL 3-Day 
Ham Cure frees your capital . . . permits 
? i you to take quick advantage of any fav- 
Chicago St. Paul orable change in the market. At the same 

: time it greatly improves the quality of 
our product . . . enables you to get the 
ighest prices which you are permitted 


DRESSED BEEF tovaak: Wri us! 
ELE VEAL — 
aa a ane H. J. WAYER & SONS CO. 
Carlots Barrel Lets 3610.07 Soute 2Sacaue avemed > COIR Be. te 














iAn bat. 
ihe oaGts 
OR PB 

















The Original Philadelphia Scrapple HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL + PORK - LAMB 


by 
a Ce dp ann J. Felin& Co., inc. HUNTERIZED SMOKED AND CANNED HAM 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 
4142-60 Germantown Ave., Philadelphia, Pa. 























© TRUCKS e TROLLEYS « 


Round Nose 
CHARGING TRUCKS 


Here is a St. John Truck that is designed for use where material 
is to be dumped. The body is 12 guage steel, hot dipped galvan- 
ized after fabrication. It is also reinforced at every point of 
strain. Available with 20- or 36-inch steel wheels, or 36-inch 
wood wheels. 





A Post Card wiil bring you descriptive circular J-7 giving 
specifications and prices. 


PROMPT 


DELIVERY J atin oe 
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AVAILABLE 
AGAIN! 


After 3 years occupation in the 
wor effort, we now have WPB 
approval for unlimited produc- 


tion of Adelmann Ham Boilers. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Ave., 4 





The New 


FRENCH 


-CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua 











Finer Flavor from the Land O'Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 









































MEAT PRODUCTS OF THE HIGHEST QUALITY 


Awarded to a plant 


STAHL-MEYER, INC. NEW YORK CITY, N. Y. 
FERRIS HICKORY HAM and BACON 











SMOKED 


Page 52 














ene: 
pore 
- e 
For the best in natural casings... | | —— 
© SSISTAN 
sheep, hog, beef or sewed casings | } <3": 
years @¢X 
small plat 
SAYER & CO. Inc. | |: 
195 WILSON AVENUE BROOKLYN 21, N.Y. = 
CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago — 
PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria — 
FOREIGN. PLANTS: Melbourne, Buenos Aires, Casablanca NE NAY 
orn St 
9 EXPERIE 
THEE. KAHN’SSONSCO. | § 2: 
duction. 
CINCINNATI, O. PROVISIC 
‘ce 
AMERICAN BEAUTY’’ ae 
HAMS AND BACON ~ 
TE 
Straight and Mixed Cars of Beef, a. 
Veal, Lamb and Provisions as 
Represented by varied ex} 
BOSTON 9—P. G. Gray Co., 148 State St ficiently a 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg Pog 
NEW YORK 14—Herbert Ohl, 441 W. 13th St y ¥ 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place _ 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. SW 
REN 
A large e: 
a compete 
jon ADI 
WESTON % 
the con 
{ age and 
sent W 
TRUCKING & FORWARDING CO. a 
the way 
consisting 
necessary 
Specializing in Trucking Mera 
é manent pec 
Packinghouse Products a 
Throughout New York 
Metropolitan Area hago food 
of mediun 
ministratiy 
S 
53 Gilchrist Street Jersey City, N. J. tt fll 
a 8. De 
CATTLE | 
Chicago Oo] 
for slaugl 
terminal 
erience ir 
tite ers goo 
sn 
COOLING & FREEZING UNITS PROVISIC 
CH tC ASO a 
A 
CANNING MACHINERY a 
FOR Cr 
FRUITS-VEGETABLES-FISH-Erc 
IN 
A.K.ROBINS & CO.INC BALTIMORE,.MD 
weirTre ron -— ae. VE ae 
The Nat 


The National Provisioner—July 7, 1945 





‘Se per | 


CLASSIFIED ADVERTISEMENTS 222525 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Position Wanted Help Wanted Equipment for Sale 


— 9 FOREMAN: Experienced in both 
<illing and cutting operations. Prefer man with 
seereT ANT mere a a ae some knowledge of casing room and beef floor 
Packing house and rendering mt man operations. Federally inspected plant located in 

rears’ experience on operations wants position in central Ohio. Give details of past experience, age Butcher Frocks For Sale 
small plant. Good references. Eastern territory. 7. 


ae BM Lory and salary expected. W-174, THE NATIONAL 
THE NATIONAL PROVISIONER, 407 8. PROVISIONER, 407 8S. Dearborn St., Chicago 5, 
Ill. 


—— 





Dearborn St., Chicago 5, 


White cotton duck, approximately 55” 








ES REPRESENTATIVE with ten years’ back- | CATTLE BUYER: Wanted for Omaha area. Should long, 3 pockets, lap over front. Sizes 
———] contacting eastern packing -and sausage have wide experience in buying for packers and be x 
ooking trade, desires | connection with ouppiier. ae ogy EER By UR. 34, 36, 38, 40, 44. Price, $33.95 per 
Excellent sales reco op references. y lificati Write full ivi ‘ 

THE NATIONAL PROVISIONER, 407 S. Dear- | 206° Solary expected. W-109, THE NATIONAL 


and salary expected. W-169, THE NATIONAL | dozen; 200 dozen available. 
born St., Chicago 5, Ill. PROVISIONER, 407 S. Dearborn St., Chicago 5, . " 
Ill. 








L. ATKINS’ SONS 
ERIENCED PACKING HOUSE EXECUTIVE oe, ee te a 
EXfes connection as manager, assistant or super- | SAUSAGE MAKER, BUTCHER: Excellent oppor- Box 167, Rochester, N. Y 
intendent. Capable of handling labor, costs, pro- tunity for good sausage maker, also goed butcher ox ’ ochester, . . 
dneton Thoroughly familiar with new regulations to work in small Colorado packing plant. Both 
and accounting. W-153, THE NATIONAL —_~ — = cuates Suse — or 
and living conditions unequalled anywhere. W-173, 
PROVISIONER, 407 8. Dearborn St., Chicago 5. THE NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago 5, IIL 














MEAT PACKERS—ATTENTION 
KILLING FOREMAN: Beef or hog. All around 


ractical, can form any operation. A-1 FEEDER CATTLE BUYER: With thorough FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
eiiateen. Can cool my men. rian oe medium knowledge of Texas territory and experience in A.C, motor ; 1-Meekin crackling expeller; 2-4x8 
plant. W-162, THE NATIONAL PROV ISIONER, dry feed lots. Must be able to handle large and 4x9 lard rolls; 1-Brecht 1000 lb. meat mixer; 
407 8. Dearborn St., Chicago 5, Ill. deals. Give age and full details of Oe eto 1-4 x12 mechanical cooker; 1-341 meat grinder; 

and earnings record. Confidential. W-1 THE 1-427 Buffalo silent cutter; 1-Brecht 200 Ib. 
NATIONAL PROVISIONER, 407 8. Senders St., sausage stuffer; 1-Creasy 255 and 1-Victor 33 
Chicago 5, Tl. ice breaker. Send us your inquiries. WHAT 
PLANT SUPERINTENDENT with long and Go. tne. 14-19 Part Ren, Nea Nee tivr ae 
} § } h } i ‘o., Ine., -19 Park Row, New York City 7, N. Y. 
peed empennse all a Sen one WANTED: Sausage maker for assistant foreman 
iceaty STIONAL PROVISIONER we S. Dear. | 224 chopper man for sausage plant in Detroit, 
THE NATION nam, 0 5. ee Michigan. One who is not afraid of work. State FOR SALE—BARGAIN PRICE: 8000 wirebound 
born St., Chicago 5, Ill. age, family ant — status, past employment, Sommer teak agen hed ide un 
nationality salary expected. W-159, THE aes aa eb a a oe he 
NATIONAL PROVISIONER: 407 8. Dearborn St., 4,,%, 25% x 8%” I. D. also size 15% x 15% x 


-D. L. Aitkin’s Sons, Box 167, Rochester 
Chicago 5, Ill. . : 
Help Wanted Nf, 


WANTED: Chopper man and stuffer in central | 
is —- = Pa vy AR age = FOR SALE: One Hottmann cutter No. 3 direct 
7 r rork. ate age mily an aft status, pas shaft driven complete with 25 H.P. motor and 
RENDERING SUPERVISOR omer ment oe a tytalonen pt I — compensator priced for “immediate sale. FS-172, 
a Nd NA SIONER, 407 8S. Dear- | THE NATIONAL PROVISIONER, 407 8S. Dear- 
A large eastern renderer requires the services of born St., Chicago 5, Ill. born St., Chicago 5, Il. . — 
a competent supervisor in their rendering opera- 
tion. Applicant should be thoroughly familiar . ‘ 
with all operations from picking up raw materials PRODUCTION SUPERINTENDENT: Wanted by 
te the completed product of tallow, grease, tank- large mid-west sausage manufacturer. Must know FOR SALE: Second-hand Tobin Formrite Bacon 
age and meat scraps. Contemplated duties at the sausage business and be able to handle help. Press. No. 161; excellent condition, $1,750. Cars- 
present will be to reorganize this present de- Give details of past sopertenee, age, and salary tens Packing Company, P.O. Box 2206, Spokane, 
partment as it now stands, to make definite rec- | expected. W-106, THE NATIONAL PROV ISION- Washington. 
ommendations towards improvement and prepare ER, 407 S. Dearborn St., Chicago 5, Ill. 
the way for a complete modernization program 
comating (replies will -—s anne Rigg mn OPENING FOR: Experienced casing salesman to 1- No. 56B Belt-Driven Buffalo grinder with 10 
Tinos an8 endilentiin choutl welte entry te & cover Minnesota, Wisconsin, Iowa, Nebraska, and H.P. motor, $200.00. 1-No. 38 direct drive Buffalo 
i, Sn ee ee a | oe Illi F ll Replies confid 1 chopper with 15 H.P. motor (150 Ib. size) $400.00. 
L. McTavish, Germantown, Ohio. This is a per- estern nois. 1 ine. Replies confidential. Saeki . 
manent position and applicants should state sal- W-149, THE NATIONAL PROVISIONER, 740 Alpena Packing Co., Alpena, Michigan. 
ary desired, previous experience and any other Lexington Ave., New York 22, N. ¥. 
pertinent data. 




































































HOG CASING FOREMAN: For eastern, plant. ome GET ACTION — USE 

Good opportunity for right man. W-168, T NATIONAL PROVISIONER ‘‘CLASSIFIEDS‘‘ 
MEAT PLANT SUPERINTENDENT wanted by | NATIONAL PROVISIONER, 740 Lexington Ave.. 
_—~ food distributor to oo ~ —_— ——, ae 34 
of medium-sized pecking plant. ust have ad- 
ministrative ability and experience in slaughter- Plant Wanted 
ing, processing, and plant management. Permanent Plant for Sale 
with appropriate salary and advancement oppor- 
tunity. Reply im confidence, giving age, education - - - WANTED TO LEASE: Small packing or slaughter- 
and full details of employment and earnings. FOR SALE: Small packing plant with retail mar- ing house with B.A.I. inspection x olaugh tering 
Write W-151, THE NATIONAL PROVISIONER, | ket and 180 capacity food locker plant combined. | cattle or cattle and hogs. W-165, THE NATIONAL 
407 §. Dearborn 8t., Chicago 5, Ill. In small city in central Oklahoma. This business PROVISIONER, 407 S. An 2, St., Chicago 5, 

has been established 22 years and reason A mM. 
selling is the owner wishes to retire. FS 

CATTL THE NATIONAL PROVISIONER, 407 8. _ 
Chi E BUYER: Wanted by large concern for | born St., Chicago 5, Ill WANTED: To buy or lease, small packing plant 
Chicago opening. Must have experience in buying with B.A.1. 1 cti for slaughteri hase ond 
for slaughter, country buying, and buying on -attl W-183. THE NATIONAL PRO Ist NER, 
terminal markets. Prefer man 30-40 with ex- FOR SALE: Established packing house located in - - Seasbere fe, Gh sti. 
perience in Chicago area. This permanent position intermountain state. Plant fully equipped. Weekly 407 8. Dearborn St., cago & 
offers —_ salary and attractive future. Reply kill 150 cattle, 200 hogs, 50 veal, 100 lambs. 10 
in confidence, giving age, education, a to 15,000 Ibs. sausage. Four trucks. Reason for 
a ee ioe THE TIONAL oe. te BRE i t. ~ — aa as A th W. 8B d 
407 S. Dearborn St., "Gia 5, TIONA y N . 407 > earborn St., 
i. Chicago 5. 111. uy no er ar on 














ALBERT V. RUDD 
316 SOUTH LA SALLE STREET 
CHICAGO 4, ILLINOIS 


INDUSTREAL SHIPPING AN D ORDER FILLING svysTems 


SURVEYS . LaAYOoOoutTs ° INSTALLATION §& 
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Well—it must be official now that the Mayor has done the 
figuring. Mayor F. H. La Guardia of New York announced re- 
cently that his statisticians had run a beef cutting test on a 
steer custom slaughtered for the city and came up with the 
astounding fact that the beef, with due allowance for the por- 
tion sold to the government under set-aside, showed a loss of 
1\%e per lb. when priced at legal retail ceiling prices. ‘Mark 
you,” said the Mayor in describing the experiment in wartime 
economics, ‘these costs do not include rent, labor, light, taxes, 
the butcher’s baby’s shoes, the butcher’s wife’s girdle or any 
profit for the butcher.”’ 


x*k 


A special passenger on the chemin de fer recently (railroad to 
you) was a prize Shorthorn bull bought by the Illinois Central 
Railroad from the herd of Thomas E. Wilson. The bull is being 
sent to the South and its services will be offered free to those 
wishing to improve beef cattle strains. The practice of offering 
such free service was started by the railroad in 1916 with the 
breeding stock loaned to farmers along the railroad’s lines. 


xk 


The American housewife is a delightfully resourceful person. 
Unable to get meat at her neighborhood meat market, she has 
taken to following meat delivery trucks in her car. When the 
truck stops for a delivery, the housewife dashes into the store 
and confronts the retailer with the undeniable assertion that he 
does have meat. Thus are retail meat sales made these days. 


xk 


Roy Green of Plum Point, Md., recently exchanged a pair 
of hams for $200—and the OPA raised no objections. Reason: a 
thief stole the hams from Green’s smokehouse and in his haste 
to depart dropped his wallet laden with $200 in cash. Green 
found it next day, agreed it was a fair exchange. 


kk * 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


The following item, taken from THE NATIONAL PROVISIONER 
of June 20, 1896, provides interesting reading in view of the 
present high esteem in which pork is held: “What will be the 
future of the hog? What will his price be? The present low 
prices for hog product stimulate inquiry and prophecy as to 
when he shall command a better price. Will we ever see him sell 
for 7c a lb. again? With a prophetic spirit, we say no! The day 
of his high value is passed and is history... Word comes from 
Oregon, Utah, Idaho, Montana, Washington and California 
that they can raise hogs, and shipments have even come through 
to Chicago. And who dare say that the great west will not 
become a raiser of swine as well as cattle? What will make the 
hog worth 7c a lb. again? Only the failure of a corn and wheat 
and rye crop, and widespread fatality to his hogship from 
cholera. And again, the future hog must be a bacon hog in- 
stead of the lard hog that he is today. The fat must be eradi- 
cated and bred out of him to be the hog that will be called for 
and demanded in the future. There will be a 1c a lb. difference 
in price ten years from now between the bacon grade that is to 
come and the fat and oily one of today.” 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONLR 





Adler Co., The 

Allbright-Nell Co., e 

Aluminum Cooking Utensil Company 
American Can Company 

Armour and Company 

Aromix Corporation 

Associated Bag & Apron Co. 

Aula Company, Inc., The 


Bemis Bro. 


Cahn, Fred C., 

Can Manufacturers’ Institute 

Central Livestock Order Buying Company 
Central Soya Co., Inc 

Cincinnati Butchers’ Supply Co., 
Cincinnati Cotton Products Co 

Cleveland Cotton Products Co., The.. 
Continental Can 

Corn Products Sales Company 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 
Diamond Iron Works, Inc 
Dole Refrigeratin 

Dupps, John J., 


Eastern Stainless Steel Corporation 
Enterprise Incorporated 


Fearn Laboratories, Inc 
Felin & Co., Inc., John 
French Oil Mill Machinery Company 
Fuller Brush Company 


General Electric Company 
Girdler Corporation, 
Griffith Laboratories, The 


Ham Boiler Corporation 
Hormel, Geo. A., & Co 
Hummel & Downing Company 
Hunter Packing Comp 
Hygrade Food veda 


International Harvester Company 


Jackle, Frank R 
James Company, E. G 


Kahn’s E., Sons Co.. The 
Kennett-Murray & Co.. 
ohn, Edward, Company 

Kold-Hold Manufacturing Co 


er, H. +] & Sons Co 
urray, L. 

eee H. H.., , wee 
Montgomery Elevator 


Oakite Products, Inc 
Omaha Packing Co 


Packers Commission Company 
Peters Machinery Company 
Preservaline Manufacturing Co., 
Presstite Engineering Company 


Rapids-Standard Company, Inc 
Rath Packing C 

Reynolds — Co 

Robins, A. K., & Co. 

Rotary Lift Company 

Rudd, Albert V... 


Sayer & Co., 

Schluderberg, Wm.-T. J. Kurdle Co 
Smith, H. P., Paper Company 
Smith’s Sons Co., John E 

Specialty Manufacturers Sales Co 
Stahl-Meyer, Inc. 

Standard Oil Company (Indiana) 
Superior Packing Company 


Tanglefoot Company, The 
Toledo Scale Company 

U. S. Thermo-Control Company 
Vogt, F. G., & Sons, Inc 


Weston Trucking & Forwarding Co 
Wilmington Provision Co 
Winger Manufacturing Co., Inc 


While every precaution is taken to insure accuracy, we cannot g 
antee against the possibility of a change or omission in this ii 








The tirms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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